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MORE POUNDS PER HOUR 








THE ‘‘BUFFALO”’’ STUFFER 
e Guaranteed leakproof piston 
e@ Non-corrosive meat valves 
e Extra large valve openings 


@ Quick opening, leak proof 
cover 


e Easy swinging arch 


e Accident proof safety ring 











QUALITY SAUSAGE 


sUPrPFALO 


MEAN MORE 
PROFIT PER 
POUND 


The extra features that have made ‘‘BUFFALO” 
Stuffers outstanding for operating efficiency are 
a sausage maker's guarantee of the extra 


pounds per hour that mean extra profits. 


The patented Superior Piston is absolutely 
guaranteed not to leak. It rises evenly with a 


minimum of air pressure and drops instantly when 





the air is released. No suction valve is needed. 





Non-corrosive, easy operating meat valves 
with extra large openings assure a fast, accu- 


rately controlled flow of meat. 


The double threaded, fast operating cover fits 
like a cork into the extra heavy safety ring. Itis 
quickly opened and swings easily on a sturdy, 


well-balanced arch. 


Write today and learn how you can profit by 
installing a new ‘‘BUFFALO” Stuffer. 






JOHN E. SMITH’S SONS COMPANY 


Fifty Broadway, Buffalo, N. Y. 
Chicago * 11 Dexter Park Ave. Los Angeles * 2407 S. Main St. 
Dallas * 612 Elm St. 
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PAPERS 


- FOR PACKERS 


GENUINE 
VEGETABLE PARCHMENT f 


SPECIAL 
LARD LINER PARCHMENT 


SUPER 
LARD LINER PARCHMENT 


GENUINE 
VEGETABLE PARCHMENT 
CRINKLED 


WUN DER BAR 
GENUINE GREASEPROOF 


& 
WHITE HAM PAPER 
e 
FREEZER BURN 
a 
GOLD STANDARD CRINKLED 
€ 
D-O-K 
® 
WET WAXED 


€ 
WHITE OILED 







KALAMAZOO VEGETABLE PARCHMENT CO 


PARCHMENT Kalamazoo 
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Make no mistake about it—Hinde & Dauch corru- 
gated shipping boxes have what it takes to protect 
products in transit — plus engineering skill that 
makes for economy — PLUS outward attractiveness 


that helps to merchandise the contents. Three 
services for the price of one—in H & D corru- 


gated shipping boxes. 


HINDE & DAUCH Corregated Shipping Boxes 


THE HINDE & DAUCH PAPER COMPANY 
832 DECATUR STREET SANDUSKY, OHIO 


Send me your FREE book, “Modern Shipping me SR gh 
Name — $< h@ZZ. “> 
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HOW’S THIS FOR A LINE-UP? 





Here you see eight Fig. 521, No. 80 
“BOSS” Cutters in various stages of pro- 
duction. 


Note the names of the firms listed who 
are receiving these machines. 


Following them, another lot of six No. 
80 (350 Ibs. size) and three No. 100 
(750 lbs. size) has been placed on the 


floor for assembling. 


“BOSS” Cutters, the introduction of 
which was made about 44 years ago, have 
gone thru many processes of improve- 
ment in design, construction and accom- 
plishments. 


The original basic principle of cutting 
sausage meat quickly and efficiently, used 
heretofore in cutters, tho retained, has 
been considerably improved in the new 


Fig. 521 “BOSS” Cutter. 





- Columbia Packing Co., Chicago, 
il 


- Armour and Company, Cincinnati, 
Ohio 

Rosevale Packing Co., DeWitt, 
Mich. 

Vienna Sausage Co., Chicago, Ill. 
. Hays Packing Co., Pittsburgh, Pa. 
. City Packing Co., Detroit, Mich. 

- Swift & Company, Atlanta, Ga. 

. Joseph F. Jordan, Portland, Maine 


1 
2 
3. 
4. 
5 
6 
7 
8 


This and many other added features 
not only increase the output and the 
quality of the finished product, but do 
so with less power, less heating of the 
meat and the product has a more uniform, 
superior texture never before produced 
by any silent cutter. 

Users immediately realize the excellent 
results obtained and are quick to note the 
saving in operation and maintenance. 

That is why so many are installing the 


“BOSS” FoR BEST OF SATISFACTORY SERVICE 


THE CINCINNATI BUTCHERS’ SUPPLY CORPORATION 


824 Exchange Ave., U. S. Yards, 


Mfr. “BOSS” Machines for Killing, 


1972-2008 Central Ave. 








Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


The “Safe, Fast Cure”’ 


You can now make “A Smoke- Ask us for Information on mak- 
house Cooked Ham” for serving ing Boned Hams for Boiling, 
at Parties, Picnics and in the and Baked Hams for Slicing, 
Home. A Suitable size to keep for Summer Time Trade. 

in your Ice Box. 2 








Another Summertime Favorite 


“HOT, JUICY FRANKS” 


PRAGUE 
P OWDER You can make a tender smoked Ham, 


using the Big Boy Pump and the Prague 
Powder Pickle. 


—WE RECOMMEND— 
A 3 day cure or a 7 day cure. 


hicago, 
: cures Sausage Meats 
in the Silent Cutter. 


innati, 
eW itt, 


go, Ill. Why Waste Time? 


We adda Seasoning SEE PRAGUE POWDER BOOKLET 
that Increases 


Consumption ee 
No. 3 
Combination 
Pump 


Use 
PRAGUE POWDER PICKLE 
and 
BIG BOY PUMP 
Make Tender Meats and a High Yield 
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CONTENTS 


Buying — Killing — 
Handling Fancy Meats 
—Chilling and Refrig- 
eration—C uttin g— 
Trimming—C utting 
Tests—Making and Con- 
verting Pork Cuts—Lard 
Manufacture — Provi- 
sion Trading Rules — 
Curing Pork Meats— 
Soaking and Smoking— 
Packing Fancy Meats— 
Sausage and Cooked 
Meats — Rendering In- 
edible Products—Labor 
and Cost Distribution— 
and Merchandising. 


POSTPAID *6” 


FOREIGN: U. S. FUNDS 


FLEXIBLE LEATHER 
$1.00 EXTRA 
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Pork Department 
PROFITS 


depend on how you operate the pork 
division of your plant. So important is 
this activity that this whole 360-page 
volume is devoted to discussion of the 
problems which come up in pork pack- 
ing—practical solutions that make for 


greater efficiency in operation. 


KNOW YOUR COSTS — Particular 
emphasis has been laid on figuring of 
tests, which plays such an important 
part in pork operations. 100 pages of 
tables showing results of actual tests 
are a guide to the packer who wants to 


know how his product will figure out. 


Utilizing the hog carcass to best advantage is a day-to-day problem, 
requiring not only constant study of markets, but also application of 
the results of this study to daily operations in the plant. “PORK 
PACKING” tells you how to match your output to the market de- 
mand. 


For the Sausage Manufacturer 
Chapter XIV: Stuffingthe Casings—Handling large sausages—Smoke 


house temperatures—Use of cookers and vats—Avoiding mold and 
discoloration—Trimmings—Curing—Mixing—Chopping and stuf- 
ing—Casings—Surface mold—Dry sausage—Sausage cost account: 
ing—Sausage formulas—Manufacturing instructions—Container 


specifications—Preparing boiled hams—Making baked hams. 


The sooner you order your copy the sooner you'll profit. ORDER NOW! 


THE NATIONAL PROVISIONER 


407 South Dearborn Street Chicago, Illinois 
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Not if You Are Using 


EVERFAIL 


"FRGER and larger grows the slice of the American market 
~~ Si captured by foreign hams. Yet while most packers suffer 
“ and-ery for government action, certain alert packers are enjoy- 

*-- ing the most profitable period of their business careers. 
“These ‘packers have discovered that the best way to beat for- 
eign competition is also the easiest: simply produce a superior 
“American-made product. And the way to do that, they have 
~found, is to employ the NEVERFAIL 3 Day Ham Cure. Users 
report such outstanding success, such tender, flavorful, fast- 
selling hams, that they actually cannot get enough green hams 

to put down. 

Another point: With pork prices high you need a fast cure to 
keep inventories low. Again NEVERFAIL solves your problem. 
Let us have our representative make a demonstration of the 
NEVERFAIL 3 Day Ham Cure in your own plant. There is no 
cost or obligation. Write us! 


“We LEAD . . » Others must follow’”’ 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 


“ 
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Armours 


LAI Nba 








BEEF-HOG-SHEEP 


Dependable Selection » Uniform 
Quality + Prompt, intelligent 
service * Always the best.... 
always a complete selection 


ARMOUR AND COMPANY © Chiraso, USA. 


‘The National Provisioner 





‘THE NATIONAL 
I PROVISIONER 


AUGUST 21, 1937 


Dhe Magazine of the Meat 
Packing and Allied Audustzies 





THE 


MEAT PLANT 


% Satisfactory Results Depend Largely 
on Careful Preparation of Surfaces 


nothing—in fact, it should pay a dividend. 

One authority has estimated that consistent 
use of paints and varnishes in general upkeep of 
meat plant buildings returns as much as 12 per cent 
on the investment. 


An engineer for one of the large packers says 
that in the meat packing industry—due to condi- 
tions which cause rapid deterioration of unprotected 
construction materials—the return on painting 
should be at least 15 per cent annually. This is an 
indication of the possibilities for savings. 


A GOOD meat plant paint job should cost 


Paint Savings 


This total net return is the sum 
of a number of savings: 

1—Properly-painted ceilings 
and side walls often reduce electric 
power required for lighting as 
much as 20 per cent. 


2—Deterioration of buildings 
and equipment is cut and cost of 


PAINT PAYS DIVIDENDS 


Paint is used in some meat plant de- 
Partments to reduce building maintenance 
costs, in others to improve lighting, and 
iN some rooms—as in carcass sales coolers 
—for attractive appearance. A good paint 
job depends on careful selection of paint, 
Proper preparation of surfaces and intel- 
ligent application. A good paint job will 
Pay dividends. 


plant maintenance and repairs are _ reduced. 

3.—Liability insurance rates are lowered through 
reductions in accidents due to better light distribu- 
tion. 

4.—Production is speeded up and spoilage re- 
duced. 

5.—Attractive surroundings make for more con- 
tented employes and increase their interest in 
their jobs. 


Why Packer Should Study Paints 


There are very good reasons, therefore, for the 








packer to view his plant and its paint- 
ing from other angles than the esthetic. 
Painting has a definite economic value 
in reducing production costs and im- 
proving the quality of products. 

In the July 3, 1987, issue of THE 
NATIONAL PROVISIONER it was pointed 
out that, while some packing plant de- 
partments present painting problems not 
yet solved satisfactorily, paint may be 
applied in most departments with the 
assurance that it will stand up well— 
providing, of course, the proper type of 
paint is selected to meet particular 
conditions, surfaces are carefully pre- 
pared and paint is correctly applied. 


Preparing the Surface 


In fact, preparing surfaces to be 
painted and applying paint properly is 
more important in most meat packing 
plants than selection of proper paint to 
use in any location. 

“We cannot stress too much,” says 
one well-known paint manufacturer, 
“the importance of properly preparing 
meat plant surfaces before painting. 
Nine-tenths of all failures of main- 
tenance painting are due to lack of 
proper surface preparation. Labor con- 
stitutes the major part of the cost of 
any paint job. It therefore behooves the 
packer to see that this detail is properly 
carried out.” 

Paint is a highly complex substance, 
which undergoes complicated physical 
and chemical changes in the process of 
becoming a hard, elastic protective cov- 
ering. Conditions must be right or else 
this transformation from a liquid mix- 
ture will not be obtained. 


A Good Paint Job 


The phenomenon of this transforma- 
tion is due largely to oxidation—that 
is, the chemical reaction between the 
oxygen of the air and the vehicle in the 
paint. A _ partially-oxidized film of 
paint is of little value. Carelessness in 
applying paint can largely nullify its 
good qualities. 

Unsatisfactory service from a paint 
job in a meat plant often results from 
lack of understanding of the need for 
proper surface preparation. 

This is more liable to occur in the 
small meat plant than in the large one. 
In the large organization there usually 
is someone responsible for maintenance 
work results. If he does not have under 
him.a gang of experienced painters, he 
usually sees an experienced painter. 
If experienced men are not available, 
the following advice from a meat plant 
painting survey made by the E. I. du 
Pont de Nemours & Co., will be helpful 
in enabling the packer who must over- 
see the work himself to get the most 
from his paint and labor investment. 


Painting Suggestions 


“Never apply paint or varnish over a 
greasy or oily surface, or it will either 
remain permanently tacky or never dry 
hard. When possible, remove with ben- 
zine or a suitable alkaline solution. In 
the latter case be sure to rinse well 
and allow to dry prior to painting. 
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“It is a waste of time and material 
to paint over loose or peeling paint. 
It pays to spend plenty of time scraping 
off all paint that is not firmly fixed to 
the surface. The experienced painter 
‘sounds out’ the surface with his wall 
or putty knife, or looks along it toward 
the source of light to detect blisters. 
These, unless removed, will surely peel 
as soon as the new paint is dried. 

“A wire brush should be used vigor- 
ously on metal surfaces, and may be 
used on brick and concrete with dis- 
cretion so that holes are not dug out. 
Do not use it on wood or plaster. 


Cleaning Surfaces 


“Always paint or varnish over a clean 
surface. Dirt left on the surface serves 
to break the continuous paint or var- 
nish film and the life of the coating 





Paintine Pointers 


F paint saves money for the packer in 

his meat plant, he should give the sub- 
ject more attention. Packers know too little 
about paint. The purpose of these paint 
discussions is to provide helpful informa- 
tion. 

The article of July 3 discussed paint 
protection for plant and equipment. This 
article deals with preparation of paint 
surfaces. 

The next article in the series will discuss 

Purposes of Painting 
Surveying Paint Needs 
How to Choose Paints 
Where Paints are Used 
Keeping Paint Records 


Watch for these paint discussions. 





is thereby greatly decreased. Further- 
more, failure to dust off, will, of course, 
result in an unsatisfactory looking job. 

“Scrape or wire-brush all rust from 
metal. If rust stain spots are evident 
on old paint, remove the latter down to 
the metal, so as to get at the rust 
source. When the rust is remioved and 
a solid metal surface is obtained, 
further rusting may be prevented by 
applying a rust-inhibiting primer.” 

Surfaces to be painted should be dry. 
It is impossible to get the best job when 
paint is applied over a wet surface. 
However, see to it that at least there 
is an experienced man in charge of the 
painting crew whose duty it is to make 
sure the work is properly done. 


Planning the Work 


In the smaller meat packing plant 
time available for painting is some- 
times very limited. Quite often a job is 
planned to be done during a holiday 
or over the week-end. Killing or process- 
ing operations must not be interrupted. 

Speed is required under these condi- 
tions, a fact that usually is impressed 
on the painters. They may be experi- 
enced men. Quite often, however, they 


are drafted for the work from one or 
more of the regular operating gangs, 
Experienced supervision being lackj 
in many cases, and speed required in ap- 
plying the paint, surfaces are not only 
improperly prepared—or unprepared— 
but paint may be carelessly applied, 

This time element problem in ¢op. 
nection with preparations for painting 
and applying the paint is sometimes 
difficult to solve without interfering 
with plant processing operations and 
production. Bearing in mind, however 
that there are 24 hours in each day, 
during only about 10 hours of which 
most departments of the plant are 
working, and remembering week-ends 
and holidays, it often is possible to plan 
painting jobs so that the work may be 
properly done with least interference 
to department operating schedules, 


Painting Coolers 


Cooler painting sometimes is not easy 
to plan, particularly when cooler space 
is limited. One small packer has met 
this situation by painting coolers during 
the colder months, when carcasses and 
product can be held on the enclosed 
loading dock and refrigerated with 
natural temperatures. This dock is 
equipped with steam coils, so that tem- 
perature in the room can be maintained 
at a safe point. 

It is always safer, of course, for the 
packer to have his painting done by 
experienced men, or at least under such 
supervision. In some locations in the 
meat packing plant—some coolers, for 
example—it is almost impossible to 
thoroughly dry surfaces. Under such 
circumstances a paint may be selected 


’ that is least affected by moisture, pro- 


viding it possesses those other qualities 
required to stand up satisfactorily 
under the particular conditions. 

When applying paint over new sur- 
faces special preparation is required. 
This subject of new surface preparation 
will be considered in more detail in 
articles on types and uses of paints in 
the various departments of the meat 
packing plant to appear in future issues 
of THE NATIONAL PROVISIONER. 


Use of the Spray Gun 


When large areas are to be painted 
and speed is a factor, the spray gun 
deserves consideration. Spray painting 
enables 3 to 5 times the amount of 
surface to be covered with the same 
man power. It is also possible to secure 
with one coat by spray painting the 
same result as is accomplished by two 
brush coats. 

Against these advantages of the 
spray gun, however, is the fact that 
more paint is required and that unless 
a workman experienced in its use 3 
available results may not be so g' 

Dissatisfaction with spray painting 
sometimes is heard. In such cases 
fault very probably can be traced to 
carelessness in the operation of the de 
vice or to a lack of knowledge of its 
character, the required amount of aif 
pressure to use and how to handle it 
over the various surfaces. 


The National Provisioner 
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Plans ¢For 


Better Meat 


Quality and Palatability 


Studies Reviewed 


ery specialists gathered in Chicago 

this week to review and summarize 
work of the past 13 years on the great 
quality-and-palatability-of-meat project 
which has been under way at the agri- 
cultural colleges and experiment sta- 
tions, working in conjunction with the 
U. 8. Department of Agriculture. The 
project was initiated by the National 
Live Stock and Meat Board with the 
collaboration of the Institute of Ameri- 
can Meat Packers, and annual get-to- 
gethers have been conducted under the 
supervision of the board to coordinate 
the work done and lay plans for future 
activity. 

Influence of breed, feed, sex, finish 
and many other factors on the quality 
and palatability of meat have been 
studied, and these have been tested out 
in conjunction with standardized meth- 
ods of meat cookery. 


So vast is the project and so many 
its ramifications that years of study, 
checking and re-checking are necessary 
to get definite results. One large com- 
mittee confines its work to beef and 
beef cattle; another to hogs and pork; 
another to lamb; another to nutritional 
phases, and still another to methods of 
cookery, not only for standard experi- 
mental results but for best results in 
day to day practice of the housewife in 
cooking meat. 


Purposes of the Work 


All of this is pointed first at the de- 
velopment of the kind of livestock that 
will give the best results in meat pro- 
duction; second, feeding and handling 
of these animals to secure best quality 
and best flavored meat; third, method of 
cooking this meat to preserve its natu- 
ral flavor, reduce shrink and assure an 
appetite appeal that will create a steady 
and increasing meat consumption. 

Speaking of some of the widespread 
results of this effort Dean W. C. Coffey 
of the University of Minnesota, chair- 
man of the project, said to THE Na- 
TIONAL PROVISIONER that these years of 
effort had established a relationship be- 
tween interests in the meat industry— 
particularly producers and processors— 
that should have a strong influence in 
the meat trade of the future. Mutual 
Problems are better understood and a 
Sreater confidence has been established. 

t the same time it has brought to- 
- reed the workers along these lines in 

© agricultural colleges and experiment 
stations and in the U. S. Department of 


[ries ses meat, nutrition and cook- 


Agriculture, and it has centered atten- 
tion upon a problem that is complex and 
difficult. 

During the 13 years the project has 
been under *way some problems have 
been solved and out of the solution new 
and better practices have been popu- 
larized, Dean Coffey said. 


Heifer and Grass Beef 


In the case of young cattle, as with 
hogs, in animals of the same breeding 
and handled and fed in the same way, 
sex plays no part in the quality or pala- 
tability of the meat. 

In fact, says the committee, a young 
heifer can be made into a good bullock 
more quickly than a young steer, the 
yield is as good, the muscling as fine 
and the fat distribution as satisfac- 
tory. However, if fed too long young 
heifers have a tendency to put on too 
much fat, but heifers up to the yearling 
stage have been found the equivalent of 
steers. Members of this committee feel 
that as a result of their studies much 
of the prejudice against heifers has 
been removed. 

It is becoming increasingly apparent 
that grass in itself is not a cause of in- 
ferior beef, experts working along this 
line point out. It is possible to produce 
just as palatable beef from grass as 
from any other feed, the usual difficulty 
being that the animals have not had 
enough grass to develop a proper finish, 
too much of their grazing period having 
been on the equivalent of only a main- 
tenance ration. Because a well-finished 
grass steer is usually a mature steer, 
the fat is likely to have more of a yel- 
lowish tinge than the fat of a younger 
grain fed bullock. 


Better Hogs in Prospect 


Those working with hogs and pork 
could visualize a time in the not distant 
future when super strains of hogs will 
be developed ranking high in the ability 
to put on rapid and economical gains 
and in the quality of pork produced. 
In the extensive experiments carried 
on for the past 13 years under this proj- 
ect strains of hogs have been discovered 


which yield these results on about one- 
third less feed than other strains. In- 
vestigators point out, however, that the 
big task is not only to discover these 
strains but to find means of perpetuat- 
ing them. 

Effects of different kinds of feeds on 
the meat of lambs and different meth- 
ods of handling the ewe prior to lamb- 
ing, and the lamb from the suckling 
stage to market age, were experimented 
with and extensive cookery tests made 
on the meat for tenderness, palatability 
and other characteristics. 


Curing and Smoking Lamb 


It was found that lamb legs held in 
cold storage for 7 to 10 days were more 
tender, but that little improvement was 
shown by a longer storage period. Also 
that lamb cuts can be cured and smoked 
satisfactorily with mixtures usually 
used for curing pork, with the excep- 
tion that a little more sugar is added to 
the curing formula, 

There appears to be considerable evi- 
dence that thrifty animals kept gaining 
from the time they are weaned are 
likely to produce meat of better quality 
and flavor than those that may have 
had their period of gain interrupted 
through feed shortage or for other rea- 
sons. 


Meat cookery has been revolutionized 
as a result of methods developed in the 
cooking of meats produced in these ex- 


(Continued on page 18.) 


BEEF MEN CONFER 





This happy group includes some of the 
best known beef cattle and meat research 
experts in the country. Shown here in a 
moment of relaxation are (left to right,) 
H. J. Gramlich, R. H. Means, T. H. Hop- 
per, David L. McIntosh, E. W. Sheets, 
L. E. Kunkle, Geo. A. Brown, chairman, 
O. G. Hankins, F. R. Edwards, Chas. I. 
Bray, Geo. K. Davis and Wm. J. Loeffel. 

These were only a few of the experts 
participating in the National Cooperative 
Meat Investigations conference held this 
week in Chicago. 





PACKAGE eAppeal ‘Depends 
on Lts Goop Looxs 


HE best way to determine the strong 

and weak points of a meat wrapper 

or package, says a packinghouse 
sales manager, is to compare it with 
others of the same character in the 
retailer’s showcase. 

What this sales manager means to 
emphasize is that it is not so much the 
details of the wrapper or package that 
counts, but how it appeals to consumers 
under competitive conditions. 


Take the case of two brands of butts 
in transparent wrappers, for example. 
With wrapper details of equal attrac- 
tiveness and attention value, one pack- 
age will appear flat beside the other. 
One will be “just another butt,” while 
the other will have that “little some- 
thing” that encourages the retailer to 
give it preferred position in the show- 
case and that influences the housewife 
to prefer it. 


Wet vs. Dry Wrapping 


Closely analyzed, it will be found that 
the preferred wrapper is more trim, col- 
orful and sparkling, and that the prod- 
uct in it shows up to better advantage. 
What makes the difference in the effect 
two wrappers create? It is not the fault 
of the wrap, but rather the method of 
wrapping. 

In probably nine cases out of ten the 
more attractive package will have been 
wet-wrapped instead of dry-wrapped. 
The difference in effect is not great, but 
in a number of instances it has been 
proved to be sufficient to materially in- 
fluence impulse sales. This newer wet 
wrapping method is just what its name 
implies—the cellulose sheet is moistened 
before it is applied to the meat. 

Although this wet wrapping method 
has been used in a number of meat 
plants for some time, there seem to be 
many packers who do not know about it, 
or who know about it but have been 
unable to apply it to get best results. 
While the method is simple and requires 
no particular skill, there are details in 
applying the sheet to the meat that 
should be carefully observed. Any 
packer knowing each step in the method 
should be able to apply wet wraps suc- 
cessfully, 


How Meats Are Wet Wrapped 


The accompanying illustrations show 
how wet wrapping is done. It should 
be understood in this connection that 
while butts and similar products are 
ordinarily wrapped on the bias, in wet 
wrapping the cellulose sheet is cut for 
what is called a “full wrap.” The grain 
of the sheet must run lengthwise of the 
product. Generally this will mean the 
long way of the sheet. 

The only equipment required for wet 
wrapping is a moistening pad. This is 
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made by wrapping a piece of felt with 
muslin, or by folding several thicknesses 
of muslin. This pad is placed in a shal- 
low metal tray and moistened with a 
solution of 80 per cent water and 20 
per cent glycerin. Pad should not be 
saturated, and frequent moistening is 
required to keep it in condition. 

For convenience in wrapping a stack 
of cellulose sheets should be placed 
alongside moistening tray. Wrapping 
operations are as follows: 


Starting the Wrap 


A sheet of cellulose is placed on 
moistening pad and carefully smoothed 
down so as to wet the complete area. 


Butt is placed on moistened sheet so 
that grain of sheet runs parallel to 
length of product. This must be ar- 
ranged by grain specifications when or- 
dering the wrappers. Inside edge of 
sheet is picked up with both hands and 
pulled forward, stretching sheet as far 
as possible over top of product. Equal 
pressure on each end gives uniformity. 

Outer edge of sheet, until now on 
moistening pad, is picked up with one 
hand and a wide overlap is made, 
steadying butt with other hand. Sheet 
is brought as far as possible over back, 
stretching uniformly. Care should be 
used in these operations, for they have 
a vital bearing on the appearance of the 
finished package. 





How to “Wet Wrap 


(See opposite page.) 


1. MOISTENING PAD.—It may be 
made by wrapping muslin about a piece of 
felt or folding several thicknesses of mus- 
lin. It is placed in a shallow metal tray 
and kept moistened, not saturated. 

2. MOISTENING THE WRAPPER.— 
Sheet is smoothed out on moistening pad 
and the complete area wetted. 

3. STARTING THE WRAP.—Grain of 
sheet runs parallel with length of product. 
Sheet is stretched tightly over meat. 

4. OVERLAPPING.—One hand stead- 
ies meat, while other makes a wide overlap, 
stretching cellulose tightly. 

5 and 6. TWISTING ENDS.—Wrap- 
per is stretched out as far as possible and 
meat rolled until ends of sheet are tightly 
twisted, 

7. TYING.—Cord is passed over twists 
to hold them firmly and meat is tied in 
usual manner. : 

8. FINISHED PACKAGE.—Trim, col- 
orful, attractive and appealing. 

(Photos Du Pont Cellophane Co.) 





Both ends of wrapper are 
grasped firmly and the sheet stretched 
lengthwise as far as possible to prepar 
for the next operation—the twist, 


Finishing the Package 


Still holding ends of sheet as far 
apart as possible, butt or other p 
is rolled forward until hands are ¢ 
to butt, as shown in illustration ¢ 
Twist is completed by making pig 
and twisted ends are turned down 
close as possible to product. 

Package is tied by bringing cord over 
pigtail twists to hold them secure, The — 
tie used is that standard for all wrapped 
meats. Ends of cord are cut short after 
tie is made. 

That’s all there is to it, except that 
one precaution must be observed. It jg 
essential that pad, tray and wrapping 
table be kept clean and sanitary at all 
times, to prevent infecting meat with 
mold spores. 4 


MEAT INSPECTED IN JULY 


Meat and meat food products pre. : 
pared under federal inspection during 
July, 1937: 

July, 1987, 
Ibs. 
Meat placed in cure: 
11,015,389 
153,546, 728 


6,353,675 
114,111,748 


Sausage: 
Fresh finished 
Smoked and/or cooked..............+ 54,362,190 
Dried or semi-dried 

Meat loaves, head cheese, chili con carne, 
jellied products, etc 


Cooked meat: 


8,823,321 


Canned meat and meat products: 
Beef 
Pork 
Sausage 
Soup 
All other 
Lard: 


Rendered 
Refined 


Oleo stock 

Edible tallow 

Compound containing animal fat 
Oleomargarine containing animal fat... 
Miscellaneous 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during July, 
1937, with comparisons, is reported a8 
follows: 

July, 1937, 7 mos., 1937, 7 mos., 1986) 
Ibs. Ibs. Ibs. 
Fresh and frozen: 
30,931,256 


256,119,8 
1,965,068 


10,013,944 | 
1,253,401 


254,556,567 
Veal and 
calf .... 466,775 


Lamb and 
mutton 


2,661,293 


- 1,868,955 12,693,872 
258,584 1,737,153 


Cured: 
959,209 

11,472,219 

Sausage .. 3, 22,008,148 
Other meats 
and lard. 


Total ..... 39,139,141 


1,482,382 
307,570,843 
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NEW LAMB CAMPAIGN 


With the prospect of supplies of high 
quality lamb coming to market during 
September and October, lamb producers 
and feeders have joined with the Na- 
tional Wool Growers’ Association in a 
concerted effort to assure a rapid move- 
ment of this meat into consumptive 
channels. Processors and retail distrib- 
utors from coast to coast met on Au- 
gust 14 at Chicago with a delegation 
representing lamb producing and feed- 
ing interests and pledged their full sup- 
port to a “National Lamb Event,” and 
set September 23 as the opening date 
for activities. The National Live Stock 
and Meat Board was designated as the 
coordinating organization for the cam- 
paign, and the Institute of American 
Meat Packers will cooperate. 


The lamb producers were headed by 
Secretary F. R. Marshall, National 
Wool Growers Association, and the 
meeting included representatives of the 
National Association of Food Chains, 
National Association of Retail Meat 
Dealers, National Association of Retail 
Grocers, Institute of American Meat 
Packers, individual packing concerns, 
National Live Stock Exchange, National 
Live Stock Marketing Association, 
Farmers Union Live Stock Commission 
Association and National Live Stock and 
Meat Board. 


“Greater stability of lamb prices is 
essential and we hope, through this 
effort, to avoid future violent price 
fluctuations in the lamb market such as 
experienced in recent months,” said Mr. 
Marshall. “This summer not only the 
feeders but processors and distributors 
as well have been greatly disturbed by 
these price fluctuations. Supplies of 
lamb coming to market in the next two 
months will be of exceptional quality 
and we feel consumers will be interested 
in these facts.” 

Effort in the campaign will be di- 
rected toward arousing greater con- 
sumer interest in lamb. Demonstration 


New ! For Sesnmir Meals! 
M1?) 4145 


SPICED MEAT TREAT 
P  Waxes 27 suces 


SUMMER MEAT DELICACY 


“Spam” is the trade name given Geo. A. 

Hormel & Co.’s new canned spiced meat 

treat for summer meals. This name was 
winner in a $100 prize name contest. 


and cooking school programs will fea- 
ture lamb dishes. The fact will be 
stressed that lamb is an excellent buy, 
that high quality lamb is available 
throughout the year, that all cuts of 
lamb may be prepared by the two easi- 
est methods—broiling and roasting— 
and that lamb offers a wide variety for 
the every-day menu. Posters, stream- 
ers, counter and window displays and 
other media will be used by retail deal- 
ers in helping to stimulate lamb sales. 


NEW CANNED MEAT ITEM 


Attractive to eye and taste is a new 
canned product just put on the market 
by Geo. A. Hormel & Co., Austin, Minn. 
This is “Spam”, a spiced meat treat. 


SHIPPING CONTAINER INCREASES SHORTENING SALES 


Each can contains sufficient for 97 
slices, and the product is designed gs. 
pecially for summer meals. On one side 
of the can in which “Spam” is pack. 
aged is a color photograph of the lunch. 
eon meat with its trade name. On the 
other are printed and illustrated sug- 
gestions for using the product, 
Kenneth Daigneau, New York actor 
and brother of vice-president Ralph H. 
Daigneau, is responsible for the trade 
name for this new product. Mr. Daig- 
neau had long regarded “Spam” as a 
good trade name for some product and 
when he heard about the new Hormel 
summer delicacy he immediately offered 
his suggestion and was voted the win- 
ner in the $100 prize name contest. 


1937 PACKAGE COMPETITION 


Opening of the 1937 All-America 
Package Competition on August 15 
marks the seventh year of growth in 
importance of this pageant of industry’s 
packaging progress, Developments noted 
in various branches of the industry dur- 
ing the past year indicate that this 
year’s entries will be even greater than 
last year’s 12,000 packages. Rules per- 
mit unrestricted entry without charge 
of any package marketed during the 
calendar year of the competition, and 
provide for judging of packages by an 
independent and representative board of 
authorities. 


The five judges announced for the 
current competition include Vaughn 
Flannery, vice-president in charge of 
design, Young & Rubicam; William M. 
Bristol, jr., vice-president in charge of 
production, Bristol-Myers Co.; George 
R. Webber, engineer in charge of pack- 
age development, Standard Brands, Inc.; 
Lita Bane, Professor of Home Eco- 
nomics, University of Illinois; H. W. 
Brightman, vice-president, L. Bam- 
berger & Co., retailers. 

The 1937 All-America Package Con- 
petition closes on December 18, 1937, 
and judging will take place immediately 
thereafter. Interest in this competition 


Adding attractiveness and color appeal to the shipping container has enabled John 

Morrell & Co., to build up greater retailer and consumer interest in Prido and 

increase sales. The container was designed and manufactured by the Hinde & Dauch 
Paper Co., Sandusky, O. 


in the meat packing industry is indicated 
by the fact that winners in the 1936 
competition included Geo. A. Hormel & 
Co., Swift & Co., John Morrell & Co., 
Albert Goetze, Inc., and other packers. 


CANNED MEAT EXPORTS 


Canned meat exports during June, 
1937: 


Exports 
Canned beef 
Canned pork ................ 581,177 
Canned sausage 105,380 
Other canned meats 


Value. 
$ 29,652 
186,564 
27,665 
31,613 


Quantity, 
Ibs. 


ER a ae ee eee 1,077,765 $275,494 


In addition to the above, 1,578,115 
lbs. of canned meats were shipped to 
insular possessions, bulk going t0 
Hawaii. 
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Dry Sausage 


Many Varieties of Product 
to Suit Consumer Taste 


By H. A. ARMSTRONG * 


sausage offered on the American 

market today—although, generally 
speaking, the American consumer is 
familiar with a limited selection of this 
type of sausage. 

Dry sausage owes its origin primarily 
to countries located on the Mediter- 
ranean, which because of their warm 
climates require a sausage that will 
keep indefinitely without refrigeration. 
Italy has become particularly well- 
known for its dry sausage, although 
Germany has made its contributions 
and some varieties have come from 
northern countries. 


The principal dry sausage products, 
broadly speaking, are either cervelats 
or salamis. There are, however, other 
tempting and appetizing dry sausage 
products which cannot properly be clas- 
sified in either group. Salamis are 
generally more highly seasoned than 
cervelats. There are both hard and 
soft styles in both classifications and 
the amount of seasoning used in manu- 
facture and the resulting taste differ 
according to origin and trade prefer- 
ence, 


Teste are many kinds of dry 


Origin of Salami 


There is strong reason to believe 
that salami actually may have origi- 
nated in the city of Salamis, which in 
ancient times was located on the east 
coast of Cyprus, Greece, and which 
was destroyed in or around 449 B.c. 
Certainly salami is mentioned in some 
of the earliest Grecian literature. 


The salamis as they are known today, 
however, take their names primarily 
from the Italian cities or areas in 
which they were first produced and in 
which they became famous. Included 
among these are Genoa salami, Milano, 
Alessandri, Alpino, Sicilian, and 
Southern Italian. 

These salamis consist principally of 
cured pork, coarsely chopped, and some 
cured lean beef, finely chopped. The 
meats frequently are moistened with 
red wine or grape juice, flavored with 
garlic and various spices, stuffed into 
large casings and air dried. They are, 
of course, ready to serve. German and 
Hungarian salamis, which perhaps en- 
Joy greatest favor among emigrants 
from those countries, are less highly 
flavored and more heavily smoked than 
Italian salamis and contain garlic. 


ee. 
on 
National Organization of Sausage Manufactur- 


‘rs, a division of the Institute of American Meat 
Packers, 


Week Ending August 21, 1937 

























































































What Is Summer Sausage? 


Semi-dry sausages frequently are 
known as summer sausage. In the 
original sense summer sausage prob- 
ably referred to all dry sausage, re- 
flecting the fact that this sausage was 
made in the winter for summer con- 
sumption. In the modern sense, how- 
ever, the term generally refers to a 
mildly seasoned soft cervelat, such as 
farmer cervelat, 


Some cervelats, such as Holsteiner, 
are offered in ring style. Others, such 
as farmer, are packed in straight cas- 
ings from 1% to 3 inches in diameter. 
Thuringer cervelat is a medium dry 
sausage (summer sausage type), pos- 
sessing a distinctive tangy flavor and 
is a mildly spiced and popular product. 
Holsteiner, farmer and Thuringer 
cervelat are German in origin. 

Goteborg cervelat is a sausage of 
Swedish origin containing coarsely 
chopped meat, is somewhat salty and 
is heavily smoked. Landjaeger is a 
cervelat of Swiss origin packed in cas- 
ings about the size of a large frank- 
furter, pressed flat and smoked. 

Gothaer, which originated in Gotha, 
Germany, is a cervelat generally made 
only of very lean pork, finely chopped, 
and cured. Goettinger cervelat is a 
delightfully-spiced high-grade hard 
cervelat. Cervelats generally are made 
of cured lean pork and beef. 


Other Dry Sausage Varieties 


Other dry sausages include Lyons 
sausage, which is of French origin and 
is made exclusively of pork, seasoned 
with various spices, carefully packed 
into large casings and air dried. 

Cappicola, which is of Italian origin, 
is a boneless pork shoulder butt, sea- 
soned with ground red hot or sweet 
peppers, salt and sugar, mildly cured 
and air dried. 


Pepperoni, which is also of Italian 


Serer me > 


DRYING THE SAUSAGE 


Dry and summer sausage need to be air- 
conditioned to assure proper drying. This 
is a typical modern sausage drying room. 


origin, is made of cured pork and some- 
times beef with added cubed fat. 
Ground red pepper is used in addition 
to the usual seasonings of a dry 
sausage. 


Chorizos, which is a Spanish type 
dry pork sausage, is highly spiced and 
hot to the palate. It is similar in size 
to a frankfurter. 

Mortadella, which is an Italian style 
dry sausage, is composed of very finely 
chopped pork and beef with added 
cubes of back fat. It is delicately 
spiced and placed in casings about 3% 
inches in diameter, smoked and air- 
dried. 


One for Every Taste 


Thus it will be perceived that there 
is a dry sausage to suit virtually every 
taste. These sausages are ready to 
serve and will keep indefinitely if put 
in a cool place. They can be served 
cold, as in sandwiches, or in a special 
luncheon, or they may be used in cooked 
dishes, such as omelets, with scrambled 
eggs, with sweet potatoes, creamed on 
toast, or browned in lard. They are 
exceptionally popular in salads and as 
appetizers. 


SPICE SITUATION 


A review of the spice business 
since 1900 is cheering to the consumer, 
says C. A. Thayer, Rochester, N. Y., 
newly-elected president of the American 
Spice Trade Association. Quality has 
moved steadily upward, while prices of 
some items are at all-time lows. “While 
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other food products become expensive, a 
nickel or a dime will buy considerably 
more pepper, cinnamon and herbs than 
heretofore,” says Mr. Thayer. 

“Progress toward richer flavor, hence 
greater satisfaction in the use of spices, 
has been especially rapid since 1927. 
During the last 10 years suppliers in 
producing countries have been educated 
to keep various extraneous matters out 
of spices, and have improved qualities 
by selection, so that spices now when 
ground deliver a more assertive flavor 
and are of a more pleasing color than 
they used to be.” The American Spice 
Trade Association, which held its 31st 
annual convention last month, has 
helped in this direction. 

“Several varieties of spices which 
formerly came to the U. S. A. market 
are no longer imported,” continues Mr. 
Thayer. “Use of superior grades has 
resulted in elimination of such items 
from import statistics. Machinery for 
putting spices into the condition most 
convenient for consumers is much more 
efficient than a decade ago. Apparatus 
for thoroughly cleaning whole spices 
and leaves before grinding has been per- 
fected. The mill which reduces them to 
powdered form works at lower tempera- 
tures. Packing into small tins and 
boxes is almost always done by auto- 
matic machinery. Hand filling is prac- 
tically a thing of the past. The floors 
where this work is done are bright and 
sunny and kept scrupulously clean—in 
fact, every condition has been invoked 
to make spices more pleasing. 

“This has resulted in larger use. Take 
black pepper, for example. It is re- 
duced to particles of .correct size by a 
sort of shearing process which clips or 
cuts the berries. The result is better 
flavor, because the volatile elements 
which are the ‘pep’ of pepper are better 
retained than by the old-time milling 
methods. 

“Around the edge of every industry 
lurks someone who depends on cheap- 
ness, and who cuts prices to keep him- 
self afloat. The spice industry is no 
exception. Brands of spices which are 
well known are the consumer’s guide to 
satisfaction. Competition is a battle for 
improvement. It thus happens that the 
highest-cost spices are those for which 
the least money is spent; such spending 
is simply the buying of disappoint- 
ment.” 


MEATS IN SAUSAGE 


City commission of Newark, N. J., 
will give final consideration on August 
25 to an ordinance restricting meat ma- 
terials used in sausage. Under the pro- 
posed ordinance sausage products must 
be comprised of not less than 50 per 
cent “comminuted, striated muscle,” 
and not more than’50 per cent “of fat 
naturally connected with it.” 


See Classified page for good men. 
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SAUSAGE and 


eMeat Loaves 


AUSAGE and meat loaf production 

continued at high levels during July, 
although there was some reflection of 
the shortage of meats available for man- 
ufacture. While sausage output in June 
was slightly higher than that of July, 
July production was largest with this 
exception for any month so far in the 
packer fiscal year. 


Production during each month of 
the current fiscal year was reported by 
the B.A.I. as follows: 


SAUSAGE PRODUCTION 


November, 1936 
December 
January, 1937 
February 


Meat loaf production was exceeded in 
three previous months of the packer 
year, but held close to the record made 
in this period. Here again the shortage 
in supplies of meat animals and demand 
on storage stocks was reflected, although 
production was surprisingly high in 
view of light meat volume. Total in- 
spected production of meat loaves and 
loaf products during each month of the 
current packer year to date was: 


MEAT LOAF PRODUCTION 


DR, SEO os bode dwaeewncscosecesaee 9,679,540 
SI as aryiars wearsta-wdnwaineeepaalew as Came 8,769,955 
IIE? 0.0 nei ducacia' sewed saeee so eee 8,687,080 
EE ie eee dink haw ae ese ee eee eee 8,988,215 
DEED diac abies esudimetnseases tavapneeen 7,706,000 
SEE a Dick 4&2 Ou eben 045%-44.0 ata hk cath eles eae 8,421,000 
ES EVE ae ae Gece meee oy 8,249,000 
I fac eh 2 dhweracaliahe atte dna rab, Baila aioiet eae 9,010,611 
Sn Recah es bib isc Mako aiid eine ee 8,823,321 





SLICED BACON PRODUCTION 


More bacon was sliced under federal 
inspection during July, 1937, than in 
any month during the past twelve. Quan- 
tity produced exceeded the June produc- 
tion, which was the next highest, by 
100,000 Ibs. and the production of Au- 
gust, 1936, by over 2 million pounds. 
Sliced bacon production by months was 
as follows: 

Lbs. 
August, 1936 
September 
October 


December 

January, 1937 

February 
17,550,153 
17,726,075 
19,134,012 

io peb teeta teks a Wesvansenteceune ens 20,019,361 

20,918,499 


It is estimated that 95 per cent of 
sliced bacon produced in the United 
States is under federal inspection. 


MEATS STUDIES PROGRESS 


(Continued from page 13.) 


periments. Cooking at low tempera. 
tures to preserve flavor, reduce shrink 
and maintain quality has been accepted 
as desirable. Use of the meat thermom. 
eter has become general in the house. 
hold as an outgrowth of these experi. 
ments. 


Work on Lard 


Another phase of this work has re. 
lated to lard. The Research Laboratory 
of the Institute of American Meat 
Packers, under the direction of Dr. W, 
Lee Lewis, has cooperated extensively 
in this investigation. The superior 
quality of lard as a shortening has been 
demonstrated, not only in bread but in 
cake-making as well. In blindfold tests 
more than a thousand men and women 
were asked to give their opinions on the 
superiority of cakes, half of which were 
made from lard and half from other 
shortenings. Approximately two-thirds 
of those participating indicated their 
preference for the cakes made with lard, 

Research workers from 19 different 
states and the U. S. Department of Ag- 
riculture participated in the conference 
and laid plans for further work, the re. 
sults of which can be translated into 
trade activity for the benefit not only of 
the producer but the meat packer and 
meat retailer. 


JUNE MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in June 1937: 


BEEF AND VEAL. 


Total 
Consumption, 
Ibs. 


Per capita, 
Ibs. 


, 1937 000, 3.79 
, 1936 502,000,000 3.91 
PORK (INC. LARD). 

i Mee oeceresmees 454,000,000 
‘eee es 483,000,000 


LAMB AND MUTTON. 
Teepe. 55, 
. 1936 


TOTAL. 
SAA rce ry 1,000,000,000 
by FE ccccsvsenis 1,033,000,000 


LARD. 


69,000,000 


VISKING ADDS TO PLANT 


Construction has just been started on 
a half million dollar addition to the 
plant of the Visking Corporation, Chi- 
cago. An additional 90,000 sq. ft. of 
land has also been acquired from the 
Clearing district to provide for further 
expansion. The addition will be 150 by 
460 ft., part of which will be two stories 
in height, for office use. Founded by 
Erwin O. Freund, Visking started com- 
mercial production of artificial casings 
11 years ago, and moved to its new plant 
in 1932, doubling its capacity two years 
later. With the addition the Visking 
plant will occupy 200,000 sq. ft. of space, 
all devoted to manufacture of the Vis- 
king line of artificial casings. 
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PRACTICAL POINTS 


Fresh Farmer Sausage 


Fresh farmer sausage is not dried 
and therefore can be manufactured in 
any sausage plant. An Eastern sau- 
sage manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 


Could you supply a formula and processing direc- 
tions for making fresh farmer sausage. We under- 
stand that this is not a dried product. 


The following meat ingredients are 
used.in making fresh farmer sausage: 


60 Ibs. fresh lean boneless chucks 
or beef trimmings 

40 lbs. fresh pork trimmings, 
about 50 per cent lean. 


Run beef through %-in. plate of the 
grinder. Spread pork trimmings on top 
and grind all together through %4-in. 
plate with following seasoning and cur- 
ing ingredients: 


6 oz. ground white pepper 
3 Ibs. salt 

3 oz. sodium nitrate 

4 oz. granulated sugar 

4 oz. dextrose (corn sugar) 


Many packers have found convenience 
in use of ready prepared seasonings or 
specially prepared seasonings, as manu- 
factured by reputable firms, in making 
their sausage products. Such seasonings 
also insure that each batch of sausage 
will be flavored like other batches. 


After the final grinding, put the meats 
in the mixer and mix for 2 minutes. 
Deliver to the cooler and spread on 
boards or shelves in layers not over 8 
inches thick. Hold in the cooler at 38 
degs. for 48 hours or until thoroughly 
cured. 


STUFFING AND SMOKING.—Stuff 
solidly in beef middles cut 16 in. long 
or in corresponding artificial casings. 
Middles should be pricked to prevent air 
pockets. Smoke for 8 to 12 hours at a 
temperature not exceeding 90 degs. F. 
During last 2 hours temperature in 
smokehouse may be raised to 100 degs. 


When the smoking is finished the 
product is sprayed with hot water for 1 
minute. It is held at room temperature 
until partially cooled and is then moved 
in well ventilated cooler at 50 degs. It 
is ready for sale after it has been chilled. 


This product is known as fresh or 
soft farmer sausage and is different 
from regular or dry farmer sausage, 
which is stuffed in beef casings or hog 
bungs and dried for 5 or 6 days. Fresh 


Jarmer sausage should be cooked by the 
consumer, 


Are your questions answered here? 


Week Ending August 21, 1937 


GRADING PICNICS 


What is the difference between regu- 
lar picnics and short shank picnics? A 
Western packer writes: 


Editor THE NATIONAL PROVISIONER: 
How do the Board of Trade specifications for 
picnics and short shank picnics differ? 


The Board of Trade specifications for 
picnics are as follows: 


“Picnics shall be made from the 
shoulder after the butt has been cut off, 
to leave not less than one inch, nor more 
than two and one-half inches of blade 
bone in the picnic. The shank to be cut 
off in or above the knee joint, breast 
lap, loose fat or lean removed, properly 
faced, trimmed full and well rounded in 
body. Fat beveled on the butt end, which 
must be well rounded. Must_be free 
from scurf, scalawags, stags, roughs, 
thick skinned, skin cuts, and bruises. 
Back packed picnics shall not be classed 
as standard.” 


The short shank picnics are the same 
as regulars, “except that the shank is 
cut off two inches from the armpit and 
parallel to the knee joint. Trim in all 
respects to be the same as regular pic- 
nics.” 


Short shank picnics are quoted % cent 
over corresponding regulars in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE. 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 

Does it show green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion. Both can be prevented. 

THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 10c 
stamp. 

The National Provisioner 
407 So. Dearborn St., Chicago, Ill. 


Please send me reprint on “Sausage 
Spoilage.” 


Street 


City Lee 
(Enclosed find 10c in stamps.) 























for the trade 


SOUR NECK IN BEEF 


Discovery of “sour neck” on beef car- 
casses in packing houses by inspectors 
of the Pennsylvania state department of 
agriculture resulted in the issuance by 
Dr. J. J. Thomas, chief of the division 
of meat hygiene, of instructions for the 
prevention of this damage. 


“Sour neck” occurs in many abattoirs, 
especially where hot water is used in 
excess while shrouding beef carcasses. 
Much of this trouble can be eliminated 
if live steam is substituted for hot water 
by the following method: 


Shroud cloths should be wrung out 
and applied to the carcass while damp. 
A steam line about one inch in diameter 
is run to the shrouding room. To this 
line a steam proof hose of the same 
diameter is attached. A one-half inch 
piece of pipe is securely fastened into 
the working end of the hose to serve as 
a nozzle. 


The carcasses should be thoroughly 
sprayed with steam in order to warm 
the exterior fat. It the shroud cloths 
are drawn tightly a very smooth job 
will result. Live steam will bleach the 
carcasses much better than hot water, 
and does not run down into the necks. 
Carcasses shrouded with steam will dry 
quickly. An electric fan placed in the 
chill box will accelerate drying. 


If this procedure is followed carefully 
sour necks will disappear, providing of 
course that carcasses are washed care- 
fully. 


ANGOSTURA IN SALMON 


The first shipment of 5,000 gals. of 
Angostura left Norwalk, Conn., on July 
9, consigned to the Pacific American 
Fisheries, Inc., So. Bellingham, Wash., 
to be used in preparation of fifteen 
million tins of choice Alaska pink salmon 
which will be ready for market by next 
October. Angostura in salmon, accord- 
ing to salmon packers, does more than 
eliminate any strong fishy smell which 
is sometimes noticeable on opening the 
tin. It also converts the oil which is 
separated from the fish fibre during the 
canning process into an appetizing 
broth containing valuable vitamins and 
nourishing constituents so necessary for 
invalids and convalescents. It is believed 
this new Angostura-prepared salmon 
will greatly enlarge the market for this 
type of fish. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
pork plant handbook. 
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State Laws and Taxes For 
Unemployment Compensation 


EAT industry workers in every 
M state and territory of the United 

States are now covered by un- 
employment compensation laws which 
have been approved by the Social Secur- 
ity Board. Each employer subject to a 
state unemployment compensation law 
approved by the board may credit 
against the federal tax, up to 90 per 
cent of it, his contributions to a state 
fund for unemployment compensation. 


About 94 per cent of all wage earners 
of the meat packing industry were em- 
ployed during 1933 in the following 21 
states: Illinois, Iowa, Kansas, Minne- 
sota, New York, Ohio, Pennsylvania, 
Nebraska, Missouri, Indiana, California, 
Texas, Wisconsin, New Jersey, Massa- 
chusetts, Michigan, South Dakota, Mary- 
land, Oklahoma, Colorado and Wash- 
ington. In all these states there were 
more than 1,000 employes and in all but 
five there were more than 2,000 meat 
packing workers in 1933. 


Variations in Some States 


Most of the laws of these states fol- 
low the coverage of the social security 
act and include employers of eight or 
more persons. A number of states have 
broadened their coverage by including 
employers of fewer than eight persons. 
Employers of one or more are included 
in the laws of Michigan, Minnesota, and 
Pennsylvania among others. In Ohio 
employers of three or more are included. 
Employers of four or more persons are 
covered by the laws of seven states, in- 
cluding New York. Beginning in 1938 
or 1939 the California, Maryland, Massa- 
chusetts and Wisconsin laws will in- 
crease their coverage to include em- 
ployers of fewer than eight individuals. 


Contributions to Funds 


The federal act does not levy a tax 
on employes in connection with its tax 
on employers of eight or more, but a 
few state laws provide for contributions 
by employes. Among these are Cali- 
fornia, Massachusetts and New Jersey, 
important meat-packing states. 

In California employes contribute 0.9 
per cent of their wages in 1937 and 1 
per cent thereafter, except that an em- 
ploye does not contribute more than 50 
per cent of the general rate which em- 
ployers pay. In Massachusetts em- 
ployes contribute 1 per cent of their 
wages; after July 1, 1937, the con- 
tribution rate will be imposed within 
wage classifications. In New Jersey 
employes contribute nothing in 1937 but 
1 per cent of their wages thereafter. 

Under the terms of the social security 
act, state funds may consist of pooled 
accounts, whereby benefits are paid to 
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eligible workers’ regardless of their 
former employers, or employer-reserve 
accounts, whereby the contributions are 
used for the payment of benefits to 
former employes of the employer. 

Of the states in which the meat pack- 
ing industry is concentrated, all but 
four call for pooled funds. Indiana and 
South Dakota laws provide that five- 
sixths of the employer’s contributions 
shall be kept in an employer-reserve ac- 
count and one-sixth in a pooled fund. 
Nebraska and Wisconsin maintain em- 
ployer-reserve accounts, with pooling 
of the earnings from investment of the 
contributions. Of the meat packing 
states with pooled funds all but Mary- 
land, New York and Pennsylvania call 
for future merit rating which will gear 
the rates of contribution to the employ- 
er’s benefit and contribution experience. 
New York provides for rating study. 


Benefit Payments 


In all but two states the maximum 
benefit to be paid to an unemployed 
worker under the law is $15 a week. 
In Michigan, which is an important meat 
packing state, it is $16. The minimum 
weekly amount which may be paid varies 
widely, with a few states setting no 
minimum. The most frequent is $5 a 
week or three-fourths of the weekly 
wage, whichever is less. Other amounts 
used are a flat $5, $6, $7, $7.50 or other 
proportions of wages than three-fourths. 

All the states set a waiting period, 
usually two or three weeks, between 
the time a worker loses his job and the 
time benefit payments for total unem- 
ployment begin. Many of the states pro- 
vide benefits for partial unemployment. 


Employers’ Reports 


In the administration of state laws, 
the administrative agency requires cer- 
tain reports from employers to deter- 
mine their contributions to the unem- 
ployment fund and the benefits to which 
each of their employes will be entitled. 
If he has not already done so, every 
packer should obtain copies of the rules 
and regulations relating to the law 
in the states in which he operates. 


PACKERS’ DEAL WITH LABOR 


Emmart Packing Co. and Henry 
Fischer Packing Co., Louisville, Ky., 
have signed contracts with the Amal- 
gamated Meat Cutters & Butcher Work- 
men, an A. F. of L. affiliate, covering 
labor conditions in the two meat pack- 
ing plants. It is reported that the con- 
tracts provide for pay increases, par- 
ticularly in the lower income brackets, 
an 8-hour day and 40-hour week, vaca- 
tions for employes with a year’s service, 
time-and-one-half for overtime, and 
recognition of the union as sole collec- 
tive bargaining agency for employes. 

Schmadel Packing & Ice Co., Evans- 
ville, Ind., recently signed a contract 
with employes granting higher wages, 
a 40-hour and 5-day week, union recog- 
nition and exclusive collective bargain- 
ing rights for employe organization. 


Lecau Pointers 


For the Meat Packing Executive 
Who Sets Company Policy 





Employer Liability 


While an employe is supposed to see 
any hazards in his work apparent on 
ordinary observation, he, of course can- 
not protect himself against dangers in 
the work which are not apparent to him, 
It is the duty of an employer, says a 
recent court decision, to warn his em- 
ploye of non-apparent danger attend- 
ing the work. It is also true that this 
duty does not extend to warning the 
employe of danger about which the 
employer does not know and could not 
anticipate by use of reasonable care. 

This decision refers to _ situations 
where, aside from workmen’s compensa- 
tion acts, an injured employe can sue 
his employer for damages. (Madison vs, 
Phillip’s Petroleum Co., 88 Federal Re- 
porter, second series, 515.) 


Competitive Advantages 


Are manufacturers or supply houses 
quoting lower prices to your competi- 
tors than they’re quoting to you? Are 
your competitors paying the same 
prices that you are, but having freight 
or other transportation charges paid 
by the manufacturers or supply houses, 
while you are required to pay trans- 
portation? Are your competitors get- 
ting advertising allowances from man- 
ufacturers and supply houses which are 
not given to you on the same basis? 


If you are dealing with known and 
established manufacturers and supply 
firms, probably none of these things is 
happening to you but these questions 
will give you a fair idea of some of the 
practical applications of the Robinson- 
Patman act. A complaint alleging such 
practices was recently filed with the 
Federal Trade Commission. (In re 
Elizabeth Arden, Inc., and Elizabeth 
Arden Sales Corp.) 


Imitating Packages 


Selling merchandise labeled or pack- 
aged to imitate a competitor’s carton 1s 
dangerous business. In Pennsylvania 
a chain store organization which had 
been selling a certain manufacturer's 
product discontinued handling his 
goods, and put up their own in a carton 
designed to imitate the manufacturer's. 
While the name on the carton was dif- 
ferent, a similar style of lettering was 
used, and the carton itself was executed 
in the same color combination as that 
of the manufacturer’s. Twenty-five 
separate sales having been proved 
against the chain store organization, 
the jury applied the statutory figure of 
*200 for each sale and brought in 4 
verdict against the chain store organl- 
zation for $5,000. 


It sounds like expensive competition! 
(Geffen vs. Baltimore Markets, 191 At- 
lantic Reporter, 24.) 
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Mé<4tTs weigh out heavier and more uniformly when 
Baker ColdStream Brine Spray Units have been used 
to air condition the carcass storage. Off-color, early spoil- 
age, slime and mold are prevented. } 

These advanced type units can be connected to your pres- 
ent refrigeration plant without expensiyé alterations in 


building or cooling system. 

Baker Cold- 
Stream Units are 
scientifically de- 
signed to deliver 
the positive tem- 
peratures, relative 
humidity, and air 
motion essential 
for all packing 
plant require- 
ments from killing 
floor to loading 
dock. 

LEFT is a cutaway 
view of the Cold- 
Stream Gravity Flow 
type unit, illustrat- 
ing its compact space 
requirements, and 
showing the action 
of spray jets in cool- 
ing and forcing air 
downward and out 
through moisture 
eliminators at the 
bottom. 


©: BAKER 


ICE MACHINE CO., INC. 


1514 Evans Omaha, Nebraska 


Branch Factories: Fort Worth, Los Angeles, 
Seattle. Eastern Sales: New York City. Cen- 
tral Sales: Chicago. Sales and Service in all 
Principal Cities. 


‘ 


York is proud to show 
it stripped...so that you can 


see its Vistues 


One long look at the “inside” of a York 4’ Cork- 
board Freezer Door and you'll see, not only its vir- 
tues, but also why leading packers everywhere are 
enthusiastic about these York doors. 


VIRTUE A... SIDE STIFFENERS. These are cut from one 
piece and rabbetted for T. & G. backing. Why? Be- 
cause a solid piece is stronger than two pieces nailed 
together. 


VIRTUE B... DIAGONAL BRACE. This brace is of 2’’ x 4” 
dimension and it fits snugly into the corners of the 
doors. 


“VIRTUE C .. . FRONT. This is 1 1/16’ thick with 5/8’ long 


tenons on rails glued into stiles . . . no screws, but 
full. floating panels held in deep grooves. 


VIRTUE D .. . GASKET. This air-tight gasket is made with 
a resilient, live rubber core. It has a wear-resisting 
water and grease proof covering. 


VIRTUE E . . . CORNER BRACES. These are of 1/4” steel. Fitted 
into all 4 corners of the door they insure rigidity. 


VIRTUE F... INSULATION. This is pure corkboard, accu- 
rately fitted into the door and completely sealed in 
position with hot pitch. 


York Oil, and Everything Else 
You Need in Stock at Your Elbow 


At all York Headquarters Branches there are complete stocks 
... oil, valves and fittings, calcium, corkboard, cork pipe 
covering ... everything you need. Put your requirements up 
to your nearest York branch, there are 70 of them, and in 
the meantime let us send you a copy of the new Cold Storage 
Door Catalog. Ask Dept. NP-15. York Ice Machinery Cor- 
poration, York, Penna. Headquarters Branches throughout 
the World. 


YOR K UM. spucidiss Mebamial Colng ue 








REFRIGERATION and AIR CONDITIONING 


The National Provisioner 


Authority on Mechanical Cooling For Over 30 Years 
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REFRIGERATIO 


Air Conditioning 
Has Sales VAuvE 


One Packer Intends to Play 
It Up in Advertising 


facturing plants air-conditioning 

usually is installed only with pro- 
duction considerations in mind. If the 
public learns of any such installation, 
it usually is in an indirect way. The 
fact fails to register on consumers’ 
minds in a way to help the sales de- 
partment. However, air-conditioning 
offers considerable opportunity for 
“pepping up” meat merchandising. 

A portion of a Midwestern meat pack- 
ing plant is being remodeled to provide 
an efficient, up-to-date sausage manu- 
facturing room. This room will be in- 
sulated in ceiling, side walls and floor. 
When this work is completed new sau- 
sage machinery and _ air-conditioning 
equipment will be installed. 


’ MEAT packing and sausage manu- 


Sales Value Is Stressed 


This packer is aware of advantages 
of air-conditioning to product and, 
by providing good working conditions, 
its aid in maintaining sustained high 
production per worker. But it is doubt- 
ful if these considerations alone would 
have influenced him to make the invest- 
ment in air conditioning equipment for 
this room, 

What he does see, however, is in- 
creased sausage sales through his abil- 
ity to use a new appeal in advertising 
and merchandising—an appeal of con- 
siderable interest at this time to a con- 
suming public which is becoming “air- 
conditioning conscious.” 

With air-conditioning installed in his 
hew sausage manufacturing room, this 
packer plans to make the most of the 
opportunity to emphasize in all of his 
Sausage advertising—not only the fact 
that all his sausage products are made 
with the finest raw materials obtain- 
able and the most skillful and experi- 
enced workers, but also under plant con- 
ditions known to be ideal for producing 
the highest quality goods. 

The fact, expressed or implied, that 
this packer has made a considerable in- 
vestment to obtain better plant condi- 
Hons for sausage production is relied 
upon to favorably impress consumers 


Ni 
and A uv 


and build much good will and additional 
volume. The idea would seem to have 
interesting possibilities. At least this 
packer will be using an appeal that is 
new and particularly timely. 


Comfort of Workers 


In planning the air-conditioning sys- 
tem for the sausage manufacturing 
room, percentage of relative humidity 
must be maintained at a rather high 
point for reasons explained later in this 
article. Temperature and air movement 
are of most importance, however. 

Worker efficiency in this room is gov- 
erned largely by the temperature, and 
this must, therefore, be held at the point 
where output will be maintained regard- 
less of other considerations. Workers 
find no difficulty in maintaining speed 
of operations when the temperature is 
55 degs. F. If the temperature is be- 
low this point the work begins to slow 
up, and when it reaches 50 degs. there 
is a very noticeable reduction in pro- 
duction. Most packers with air-condi- 
tioned sausage manufacturing rooms, 
therefore, hold the temperature at 55 
degs. or slightly above. 


Humidity and Air Circulation 


High humidity is not objectionable, 
because a certain amount of moisture 
in the form of ice is incorporated in the 
emulsions, and the tables must be wet 
for easy handling of stuffed goods. 

Properly directed air circulation is 
quite important, for the reason that 
during the washing-up periods, when 


(6, ondttioning 


much hot water is used and steam con- 
denses on ceiling and machinery, a rapid 
and properly-directed circulation of air 
will quickly and effectively dry off these 
surfaces. 

The importance of doing this should 
not be underestimated, because conden- 
sation forms quickly and dissipates 
slowly. Since there is so much product 
on which bacteria can feed, there is 
danger that the continued presence of 
moisture will encourage mold to thrive 
in locations not scrubbed and scoured 
every day. 


Cookers Should Be Moved 


When sausage manufaeturing rooms 
are air-conditioned cooking yats should 
be moved to an adjacent room. Connect- 
ing doors between manufacturing room 
and cooking room should not be per- 
mitted to stand open, since there will 
be troublesome condensation on ceilings 
and refrigerating cost will be increased. 

If there are windows in the sausage 
manufacturing room, the frames and 
sashes may be removed when air-con- 
ditioning is installed and the openings 
closed with glass blocks. 


WHERE AIR-CONDITIONING PAYS 

Proper temperature and a positive air cir- 

culation are important in the sausage manu- 

facturing room for maintaining employe 

efficiency, reducing equipment depreciation 
and discouraging mold growth. 








REFRIGERATION 
and 


AIR COOLING 


for all sizes of 


MEAT PACKING PLANTS 


Small units for 
small plants; air 
or water cooled; 
methyl chloride 
or Freon; Feather 
valves é 


XY to 20 tons 


Vertical duplex 

single-acting am- 

monia compressors; 

belt drive or direct- 

connected; tapered 
| roller bearings; 
i Feather valves 


2 to 60 tons 


Horizontal ammo- | 
nia compressors; | 
electric motor, Die- # 
sel, gas or steam 
engine drive; Fea- 


ther valves 
50 to 500 tons 


With this equipment, Carbondale supplies sturdy and highly 
efficient condensers, brine coolers and cold air units, as 
well as direct expansion coils where they are best suited. 


@ Ask for literature 


CARBONDALE 
DIVISION 
WORTHINGTON PUMP AND MACHINERY CORPORATION 
General Offices: HARRISON, NEW JERSEY 
Offices and Representatives in Principal Cities 


CARBONDALE 


CA7-S2 





The ENTERING WEDGE to PROFITS 


Jamison <j . Equipped 
Bunker : with 
Door 


gasket 


Wherever refrigeration is used, right 
doors are essential to protect profits. 
Successful plants prove that modern 
DP -0\/ 8 £10), ieee =1 08 8 fy an O10) £y Ow UO) 9-1 eD 2 
DOORS minimize loss at doorways 
The reasons — quicker-acting 
hardware, tighter-sealing 
gasket, longer - wearing 
construction. Get free 
bulletin of specifi- 
cations today. 


JAMISON COLD STORAGE 


Jamison, Stevenson,& Victor Doors 


-, HAGERSTOWN, MD., U.S.A. 


Branch offices in principal cities 





The daily life of millions of people depends on 
Pomona Pumps. Factories hum—fields and or 
chards yield crops— mines are made workable— 
entire cities are supplied by the dependable serv- 
ice of Pomona Pumps. Wherever water must be 
handled—as a utility or a nuisance—there’s a Pomona 
Pump of the right size and kind for the job. For low lifts and 
drainage. Pomona Niagara Pumps will deliver as much as 
50.000 gallons per minute; for deep wells, as much as 8,000 
gallons, or as little as 15 gallons. See Pomona first. 


POMONA PUMP CO. 


Manufacturing Plants: Pomona, California - St. Louis, Missouri 
Branch Offices: New York - Chicago - San Francisco - Los Angeles 


POMONA TURBINE PUMPS 
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REFRIGERATION NOTES 


Wooster Community cold _ storage 
locker plant was recently opened at 
Wooster, O. 

Champaign county farm bureau is 
conducting a drive among members to 
erect a cold storage locker plant at 
Champaign, IIl. 

Gulf Ice and Cold Storage Co., Ozark, 
Ala., has begun erection of a cold stor- 
age unit. 

A community cold storage plant has 
been opened at Luverne, Ala. 


A cold storage plant will be installed 
at a cost of $30,000 at Georgia state 
hospital, Milledgeville, Ga. 

A 350-locker cold storage plant is 
being installed at Woodland, Wash. 


Cold storage locker facilities have 
been added to Southwest Ice Co. plant, 
Blackwell, Okla. 

Campbell Poultry Co., Nampa, Ida., 
has added a 261-locker cold storage unit. 


Construction has begun on the Central 
Heights community refrigerated storage 
plant, Sheffield, Ala. 

Piedmont Cold Storage Co., Charlotte, 
N. C., has installed new equipment. 

A 150-locker storage plant has been 
opened at Belmond, Ia., by H. and A. 
Johnson, 

George Oster, Dysart, Ia., plans to 
install an initial unit of 185 lockers in 
his Dysart, Ia., meat store. 


UNITED’S B. B. (BLOCK BAKED) 
CORKBOARD INSULATION 


PATENTED 


INSULATION tor 


Cold Storages, Tanks, Refrigerators, etc. 

Cork Pipe Covering for Brine and Am- 
€ monia Lines. Granulated and Regranu- 

lated Cork. Cork Brick and Cork Tile. 


Literature on request. 


Sales Offices in principal cities. 


UnitED Cork Companies 


AIR CONDITIONING 


FOR ALL PACKING PLANT APPLICATIONS 


KEARNY, N. 


ea Niagara all-aluminum air 

conditioning equipment and 
systems have proved their worth 
in chill rooms, holding coolers, 
Provision curing rooms, pack- 
aging rooms, in sausage manu- 
facturing and other packing 
house departments, providing 
lower costs of operation’ and 
maintenance and higher qual- 
ity, better appearance and sav- 
ing in loss from shrinkage. 


Representatives in principal 
cities. Address inquires to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 





Week Ending August 21, 1937 


FINANCIAL NOTES 


Board of directors of Oscar Mayer & 
Co. this week declared a dividend of 25 
cents on common stock, payable Septem- 
ber 1, to stockholders of record August 
24. This is the third dividend of 25 cents 
declared on the stock during the current 
fiscal year ending October 30, 1937. 


The board of directors of Swift & 
Company has declared a quarterly divi- 
dend of 1 1/5 per cent, or 30 cents a 
share, payable October 1, 1937, to share- 
holders of record Sept. 1, 1937. 


Great Atlantic & Pacific Tea Co. has 
declared an extra dividend of 25 cents on 
common stock and quarterly payments 
of $1.50 and $1.75 on first preferred and 
new value shares, all payable September 
1, to shareholders of record on August 
16. 

Beech-Nut Packing Co. has declared 
an extra dividend of 25 cents and a quar- 
terly dividend of $1, both payable Octo- 
ber 1, to shareholders of record on Sep- 
tember 11. 


U. S. Leather Co. has voted a payment 
of $7.75 in accumulated dividends on 
prior preferred stock, payable October 
1, to shareholders of record on Septem- 
ber 10. Dividend arrears will be re- 
duced to $1.14 a share by the payment. 


Watch “Wanted” page for Bargains. 





PACKER AND FOOD STOCKS 


Price ranges of listed stock, Aug. 1%, 
1937, or nearest previous date, com- 
pared with a week ago. 


Sales. High. Low. Close. 
Week Ended A 
Aug. 18. —Aug. 
Amal, Leather... 900 


Amer. H. & L.. 3,700 
Do. Pfd. 300 
Amer. Stores... 800 
Armour IIl.....29,350 
Do. Pr. Pfd.. 300 
Do. Pfd. 100 
Do. Del. Pf4. 400 
Beechnut Pack. 100 
Bohack, H. C.. 325 
Do. Pfd. 20 
Chick. Co. Oil.. 1,100 
Childs Co. ..... 
Cudahy Pack 
First Nat. Strs. 2,2 
Gen. Foods ... 
Gobel Co. ...... 2,000 
Gr. A.&P.1stPfd. 

Do. New .... 
Hormel, G, A.. 
Hygrade Food.. 
Kroger G. & B. 
Libby MeNeill. 
Mickelberry Co. 

M. & H. Pfd... 
Morrell & Co.. 
Nat. Tea i 
Proc. & Gamb.. 

Do. Pr. Pfd. 

Rath Pack. ... 
Safeway Strs... 

Do. 5% Pfd.. 

Do. 6% Pfd.. 

Do. 7% Pfd.. 
Stahl Meyer 
Swift & Co. .. 3 

De. Intl, ... 

Trunz Pork ... 
U. S. Leather... 


. 9,100 
500 


HOT-COLD-WET- DRY 
SLAMMING- BANGING 


HILL DOORS 


Stand Uja! 


because: 


C.V. HILL & CO., Inc. 


ye 








\ bw Fy | Py © TRADE 1) U.S. A 

SS =, NITRITE 

J OF SODA 

y + --- for faster, better cures 
SAG:RER =A: Solvay Nitrite of Soda produces ac- 

—— curate curing results because its action 
——SSS= is consistently dependable. It is recom- 
yf aa | mended and used by leading meat 


packers. It has the stamp of approval 

Y/ —— of the U. S. Department of Agriculture 
and the B. A. I. and conforms to all 
U. S. Pharmaceutical specifications. 
Solvay Nitrite of Soda, used as a straight 
NORKO) VV P-VEler-Vah 4 PRINTED cure, or in a curing salt is safe and 
economical .. . fulfills all specifications 


Weight Tickets for a uniform cure, 


SOLVAY SALES CORPORATION 








Alkalies and Chemical Products Manufactured by 


* The Solvay Process Company 
N e V e r L | e : : F 40 Rector Street New York 


Branch Sales Offices: 
Boston Charlotte Chicago Cincinnati 
Cleveland D i Indi 1 
N E V E R i.) Zi i A is P R ‘) F I 7 S Kansas cee ‘fein teste meee 
Pittsburgh St. Louis Syracuse 





Get this protection with a 
Fairbanks Printomatic Weigher 


®A tired workman ... poor eyesight... 
bad lighting near the scale... all these cost 
money! For they mean misread dial figures, 
inaccurate weight tickets, Jost profits! 


But it’s a different story where Fairbanks 
Printomatic Weighers take charge of the 
weighing operation. In a single step, weighing 
is completed and an automatically printed 
weight ticket or sealed tape record is made— 
accurate and dependable, uninfluenced by hu- 
man error EFORE the “Iron Horse” can 

Z . : A ; turn a wheel, there must be 
Fairbanks Printomatic Weighers not only 


water. Many of America’s greatest jj , companies 
provide accurate weighing, but deliver perma- railroads have long depended |} ete ae perk A 
nent, printed records to show where your upon and used water from the Lave Amann eo... - Mae 
fits ° famous Layne Pumps and Well il Lavne.Cenrmat Co. . Memenis. TENN 
pee £°. Water Systems. This is also true JR cime.nonrnann co., misnawans, tno 
Write for your copy of Bulletin K-70. Ad- with many industries and cities SR) w«m«-towun co. wwecunm™ 
dress Fairbanks, Morse & Co., 900 S. Wabash eee ao ae nn WY, evme-nonrvenr co. miwaunes 
Avenue, Chicago, Ill. And 40 principal cities aay ta.s tae tele he Larenoe C.- 
—a service station at each house. outstanding skill and success of Wy Lsvtwerem ce. Kamscr. we 
Layne & Bowler, Inc. and their Lavne-Bowuan New Engiano Cowrent 
Affiliated Companies. For illus- pete AREER A | 
trated literature write 


FAIRBANKS LAYNE &- BOWLER, INC. 


Dept. X. Memphis, Tenn. 


LAYNE a } PUMPS 


ww 


WELL WATER SYSTEMS 
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;OMPANIES 


STUTTGART. ARK 
Nonroux. VA 
Memenis, TENN 
Mishawaka, IND 
Lake CHARLES, L* 
New York City 

| MinwauKes, Wis 
Covumsus. Ono 
Houston, TOUS 


Kansas City. Mo 
NNEAPOLIS. MINN 


NGLAND COMPANY 
. MASSACHUSETTS. 


cn Surriy. LTO.. 
DNTARIO, CANADA. 
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BUYER'S GUIDE 


to new machinery, equipment and supplies 


UNIT HEATER HUMIDIFIER 


A humidifier to be attached either in 
front of a unit heater or directly be- 
hind the unit is announced by the Unit 
Heater & Cooler Co., Wausau, Wis. It 
is known as “Grid” humidifier. No air 
lines or extra piping are necessary to 
install it. The medium for humidifying 
purposes is immediately at hand in the 
unit heater. Operation of the humidi- 
fier is at temperatures higher than the 
room atmosphere, which causes quick 
and instantaneous absorption of the 
humidifying fluid or gas. 


| 


NEW “GRID” HUMIDIFIER. 


The “Grid” humidifier may be oper- 
ated with the unit heater or as an in- 
dividual unit, and even though the fan 
on the unit heater is shut down, the 
humidifying action of the device con- 
tinues to function until such time as 
desired conditions are reached in the 
room, when the controls on the humidi- 
fier will shut it down. Installation of 
this hunidifier with unit heaters makes 
possible their use in all kinds of manu- 
facturing that requires variation in 
humidity conditions due to special 
processes or manufacturing conditions. 


COLORED STAPLING WIRE 


Stapling wire of about every imagin- 
able color is now being made to order 
by Acme Steel Co., Chicago, one of the 
country’s largest producers of wire for 
stapling purposes. The new product, 
called Colorstitch, affords an easy and 
economical means of “dressing-up” cor- 
Tugated or fibre-board shipping car- 
tons. It is available in colors that will 
blend or contrast with plain or printed 


Week Ending August 21, 1937 


cartons, and adds the finishing touch 
of attractiveness. It is made in lots of 
500 lbs. and more in all standard 
stapling wire sizes, and has the same 
rust-resisting qualities as Silverstitch, 
Acme’s widely-used galvanized stapling 
wire. A sample card showing Color- 
stitch in standard colors is being dis- 
tributed by Acme to acquaint users of 
stapling wire with this new product. 


NEW HIGH TEST FIN COIL 


A new commercial high-test fin coil 
with a wide range of application in 
walk-in coolers, display cases, etc., and 
in various sizes of cold storage rooms 
has been announced by the commercial 
division of the York Ice Machinery 
Corp., York, Pa. The coil will be tailor- 
made to fit individual jobs, it is an- 
nounced, and manufactured in fin sizes 
of 3 in. by 3 in. with fin spacing of % 
in. and % in. and with %-in. refrigerant 
tubing. 

Materials for these high-test coils 
were selected after thorough research 
and experimentation. With exception of 
copper tubing, all coil parts are made 
of aluminum. Use of aluminum makes 
it possible to produce a coil that does 
not require external finishing, such as 
painting, lacquering, galvanizing or 
tinning. Inside of expansion tubing is 
clean and free of foreign matter, such 
as shop dirt, moisture, copper chips and 
filings, oil, emery dust or other abra- 
sives. These particles, if allowed to 
remain in the tubing, would soon find 
their way to the compressor of the re- 
frigerating system and cause damage. 

The new coil is manufactured with- 
out the use of separate return bends, 
which avoids the possibility of leaks 
which occur when joints are present. 


COLD STORE DOOR FASTENER 


A new fastener called the J-40 Fast- 
ener for bunker and other small cold 
storage doors has been developed by the 
Jamison Cold Storage Door Co., Hagers- 
town, Md. The special feature of this 
fastener is its firm, tight seal to the 
door while retaining ease of operation, 
and actually holding the door sealed 
with a greater force than is required 
in either the opening or closing opera- 
tion. 


KEEPS BUNKER DOORS SHUT. 


This is due to an ingeniously-designed 
spring-operated plunger in a housing on 
the door casing. The plunger termi- 
nates in a roller and is actuated by a 
beveled keeper on the door stile. An- 
gle of contact and spring pressure 
is so balanced that in operation maxi- 
mum pressure is exerted when door is in 
closed position, yet door may be readily 
opened from outside or inside. No in- 
side operating handle is necessary. The 
fastener housing can be supplied with 
a locking pin, so that it may be pad- 
locked if desired. 


EQUIPMENT BARGAINS 


Watch the Classified Advertisements 
page for bargains in equipment. 


TAILOR MADE FIN COILS TO FIT THE JOB 


New York fin coil of aluminum and copper available in various fin sizes and spacing. 
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Increase 


LOAF SALES 


Aisemaun STUFFER 

shown enables placing of 

a Visking, or other type 

4 cellulose casing, around a 

Luxury , loaf after cooking. Better 
Loaf Loa Loa at keeping-qualities, improved 
appearance, and perma- 

P “ nent identification assured. 

Pullman loaves or Stuffer Re ri, Casing adheres to surface 


: Ag ; / of loaf preventing mold or 
oo See gees Made of Stain- slime between wrapper and 


in sizes 02L-E, 1-0-E, less Steel with . contents. 
02S-E, or 02G-E, may Cast Alumi- e 


be inserted into 4%- num Base 

inch High Stretch 

Casings by using our Manufactured in two sizes. 
new Stuffer No. 2. No. 1 for 334” casing 

Ask for particulars. No. 2 for 414” casing 


HAM BOILER CORPORATION 
OFFICE AND FACTORY: PORT CHESTER, N. Y. 


EUROPEAN REPRESENTATIVES : R. W. Bollans & Co., 6 Stanley St., Liver- 

pool & 12 Bow Lane, London—AUSTRALIAN AND NEW ZEALAND REPRP- 

SENTATIVES : Gollin & Co., Pty. Ltd., Offices in Principal Cities—Cana- 

DIAN REPRESENTATIVE: C. A. ong & Co., Ltd., 189 Church St., 
oronto. 











FRED,YOU'RE DOING IT'S EASY, BOSS— 


A SWELL JOB IN WE'VE GOT THE . 
YOUR TERRITORY Sanne Pieinet® And Added Flavors Will 


IN THE FIELD Mean Added Profits! 


*Because it’s made by the exclusive 
Alberger Process, Diamond Crystal 
Salt’s soft, flat porous flakes are 
milder, more uniform and depend- 
able than ordinary salt. That’s why 
it will actually “Wake Up Hidden 
Flavors” in your product—and 
those extra flavors will wake up 
SALES MANAGER af hidden profits for you by increas- 
tare ing consumer preference. 
: : Yet this premium salt costs no 
AND WE'VE GOT HOW ABOUT US more to use. For full details of what 
THE BEST SALES : PRODUCTION MEN ? y Diamond Crystal Salt can do for 
FORCE.CONGRAT- * : WE ARE THE ONES : you, write + ee eee 
ULATIONS BOYS! WHO RECOMMENDED - \ + ca nc., 
. , DIAMOND CRYSTAL er , , P 
SALT !% ‘EN 
m - 





DIAMOND CRYSTAL 


The National Provisioner 











LT 


sioner 


ORE favorable statistics did not 

prevent the futures market for 
lard and hog products from following 
the downgrade during the past week. 
The market felt the influence of com- 
mission house liquidation, some packer 
selling and a sharp slump in hogs. The 
hog run picked up a little but was still 
considerably below the level of 1936. 

The major depressing influence this 
week was the fact that while the open 
interest in lard totaled 126,750,000 Ibs. 
on Wednesday, nearly 71,000,000 Ibs. 
was in the September delivery with less 
than two weeks before first tender day. 
The general expectations were that 
there would be considerable evening up 
in the nearby months before delivery 
day rolls around. Many were appre- 
hensive over heavy deliveries on Sep- 
tember contracts unless September went 
to a point where packers were willing to 
transfer their hedges. 

The continued good’ outlook for the 
cotton and corn crops operated against 
values to some extent. While some cotton 
deterioration has been reported, and 
some corn damage on account of weather 
conditions, both crop belts received relief 
during the week. 

(Continued on page 43.) 


StTorRAGE Stocks #o be (leaned U, P 


APID decline in storage stocks of 

meats in recent months is shown 
graphically in the chart on this page. 
Decrease began in April, when hog sup- 
plies began dropping off, and grew 
sharper as the season advanced. Sharp- 
est declines are in frozen meats, par- 
ticularly frozen pork in the form of cuts 
for cure, as well as in such fresh cuts 
as loins and Boston butts, which have 
been drawn on heavily to supplement 
light current production. Another fac- 
tor in the decline has been rapid out 
movement of product for sausage manu- 
facture, which has been heavy in the 
past two months. 


Lard stocks also have been showing a 
downward trend in recent months, in 
spite of heavy production of compounds 
and lard substitutes. Low current pro- 
duction has resulted in gradual utiliza- 
tion of the unusually heavy accumula- 
tions apparent around the first of 
March. 

During both June and July quantity 
of meat going into cure and into freezer 
was well under that of a year ago, par- 


ticularly in July, when the quantity put 
down was very small. 

While anticipated shortage in hog 
marketings came somewhat later in the 
year than was expected, its arrival has 
assured good utilization of both meat 
and lard stocks on hand. It promises a 
nice clean-up before close of the packer 
fiscal year on October 30, and prospect 
of entering the winter packing season 
with meat stocks among the lowest on 
record. 


This chart in THE NATIONAL PRO. 
VISIONER DAILY MARKET SERVICE 
series shows trend of meat and lard stocks 
during first nine months of current packer 
fiscal year, compared with like period a 
year earlier, and 5-year-average for that 
period. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 14, 1937, totaled 48,650 
lbs.; greases 406,800 lbs.; stearine 25,- 
200 lbs.; tallow none. 


STORAGE STOCKS OF MEAT AND LARD 


FROZEN BEEF 


NOJVFMAM™MJI JASON 
LARD 


1936-37 
Week Ending August 21, 1937 


° 
NOVFMAMIJIA ON 


IN THE UNITED STATES—U. S. GOVERNMENT REPORT 


FROZEN PORK 


TOTAL BEEF 


S. P. MEATS 


NDJFMAMY J 
TOTAL PORK 


B.S. MEATS 


NOJFMAMS J 


iia TOTAL MEATS 
16s. 


100 


900 


1935-36 —————— 5-YEAR AV, msseeceenenee 





for assembling and sealing 


BLISS BOXES 


and Regular Slotted Containers 


The New BLISS Power Lift Top Stitcher is 
equipped with power-driven work-table operated 
by a balanced foot pedal in front of machine. 
Table is raised or lowered at a speed of 12 inches 
per second. Table automatically stops at right 
position for stitching of Box. At low position 
table can be adjusted to height of your conveyor. 
Operator can stitch many more cases per day 
than by the old method, and with a minimum of 
physical effort. 


The Bliss Combination Box and Bottom Stitcher 
meets the demand for a single unit capable of 
assembling Bliss No. 4 Boxes and one-piece 
Slotted Containers. It combines in one unit a box 

BLISS POWER LIFT TOP STITCHER and bottom stitcher, the box arm being of the 
folding type and the post removable. 


Full information regarding these two machines will be gladly furnished 


DEXTER FOLDER COMPANY 


28 West 23rd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 
CHICAGO PHILADELPHIA BOSTON CINCINNATI 
117 W. Harrison St. 5th and Chestnut Sts. 185 Summer St. Roy C. Kemn—3441 St. Johns Place 


SAN FRANCISCO—LOS ANGELES—SEATTLE 
Harry W. Brintnall Co. 


BOX AND 
BOTTOM STITCHER 











PRODUCTION! 


The JOURDAN Process Cooker offers a guaranteed method 
of cutting costs in your sausage kitchen by improving 
sausage cooking and coloring operations. 


It saves money by giving reductions in shrink. Less 
handling is required; labor costs are reduced. It costs less 
and takes less time to operate. It gives perfectly cooked 
sausage at all times—no overcooking, no undercooking, no 
burst or tangled sausage, no spotty, streaky sausage. Every 
piece of sausage cooked in the JOURDAN Process Cooker 
has higher quality, finer appearance, greater sales appeal! 


There is a standard JOURDAN Cooker that will exactly 
meet your needs. New low prices and liberal trial privileges 
now in effect! Send for complete details! 


Manufactured under the following patents: No. 1,690,449 
dated Nov. 6, 1928, and No. 1,921,231 dated Aug. 8, 1933, - 
Other Patents Pending. 


JOURDAN PROCESS COOKER CO. [422-228 
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Hog Cut-Out Results 


ARKED improvement was shown 

in the cut-out value of hogs this 
week over that of recent weeks, hog 
prices having dropped to levels much 
nearer their value in the form of meat. 
Demand for pork meats at the high 
prices reached dropped off materially 
accompanied by hot weather in many 
parts of the country at a time when 
hog receipts showed an increase. On the 
closing day of the current period much 
weakness in commodities, particularly 
in futures, developed, which reflected 
weakness throughout the live and 
dressed market. 

Top hogs dropped from $13.45 on 
Monday of this week to $12.75 on Wed- 
nesday but showed some recovery on the 
closing day, the top reaching $12.90 and 
the average price increased from a low 
of $11.70 to $11.85. There were in- 
creased supplies of new crop hogs and 
the number of well finished butchers 
weighing 250 Ibs. and over was relatively 
less. Lightweights were in demand if 
they showed finish but otherwise they 
were discriminated against. 

Receipts for the four-day period at 
the seven large markets totaled 107,300 
head compared with 93,500 during the 
similar period last week and 146,400 a 
year ago. Choice hogs weighing 185 to 
205 lbs. topped the market late with bulk 
of good and choice 180 to 230 lb. kinds 
moving at $12.60 to $12.85. 


Very light shipping orders were re- 


garded as indicating a glutted condition 
of markets in Eastern consuming cen- 
ters believed to be a reflection of the 
high price levels prevailing rather than 
of weather conditions. The Department 
of Agriculture’s hog summary for Au- 
gust points to an increase in hog sup- 
plies this fall but calls attention to the 
fact that this may not be so large as 
usual. 

The test on this page is worked out 
on the basis of values and costs at Chi- 
cago. Because of continuing low sup- 
plies of hogs processing costs are high 
and are still in position to wipe out 
profit margins which might otherwise 
seem apparent. This matter of operat- 
ing costs is one which should be given 
full account at the present time. 


MORE HOGS THIS FALL 


Slaughter supplies of hogs probably 
will increase seasonally during the fall 
months, as spring pigs begin to be mar- 
keted in fairly large numbers, the U. S. 
Department of Agriculture points out. 
The seasonal increase in supplies from 
October through December, however, 
may be less than usual, since it now 
seems fairly certain that the 1937 corn 
crop will be much larger than that of 
last year, and probably larger than 
average. Larger supplies of feed and 
higher hog-corn price ratio probably 
will cause producers to feed hogs to 


heavier weights and thereby delay mar- 
ketings. 

With production of corn and other 
feed grains about average this year, 
the supply of feed grains per head of 
livestock on farms will be larger than 
for several years. By late fall or early 
winter it is expected that the hog-corn 
price ratio will be relatively favorable 
for hog production. This will doubtless 
cause the 1938 spring pig crop to be 
considerably larger than the small 
spring crop of this year. 

Hog prices advanced further during 
late July and early August, as slaughter 
supplies were reduced to a very low 
level. Top price of hogs at Chicago in 
the first week of August reached $13.75, 
the highest price paid at that market 
since October, 1926. Since early May 
prices of butcher hogs have risen nearly 
$3 per 100 pounds. 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States, with countries of origin, 
are reported as follows: 

Lbs. 
5,518,611 
1,898,057 
PES din cic on k \ tne pewedasuepenmeveuen 178,200 
I oko o 00 0hsi0 dice vresnewoegccsopus 4,845,921 

19,883 


Argentina 


12,460,883 
$1,325,828 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price 
live per 
wt. Ib. 


180-220 lbs. 


21.1 
19.0 
26.0 
28.5 
23.0 


Value Per cent Price 
per ewt. live per 
alive. wt. Ib. 


220-260 lbs. 


13.70 20.5 
5.40 17.3 
4.00 26.0 
9.50 25.0 
9.70 21.8 
2.00 16.1 
3.00 15.0 
2.50 14.9 
2.20 12.3 oH | 

11.10 11.6 1.29 
1.60 17.0 27 1.50 17.0 .26 
2.80 17.0 48 2.70 17.0 46 
2.00 iste 10 2.00 siti .10 
oraho AT Sains AT7 


Value Per cent Price 
per cwt. live per 
alive. wt. Ib. 


260-300 Ibs. 


19.5 
15.2 
26.0 
25.0 
20.8 
16.1 
15.3 
14.9 
12.3 
11.6 


Value 
per cwt. 
alive. 








Regular hams 


$ 2.95 
Picnics 


1.08 
1.04 
2.79 
2.56 


$ 2.81 
94 
1.04 
2.38 
2.12 
32 

45 

37 


13.40 
5.10 
4.00 
9.00 
3.10 
9.40 
5.00 
3.00 
2.10 

10.20 


$ 2.61 
-78 
1.04 
2.25 
65 
1.51 
17 

45 

.26 
1.18 


Loins (blade in) 
Bellies, S. P 
Bellies, D. S 

Fat backs 

Plates and jowls 


14 
37 
26 
1.31 
27 
51 
10 
AT 


14.3 
14.9 
12.3 
11.6 
17.0 
17.0 


P. S. lard, rend, wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and mise 








TOTAL YIELD AND VALUE. ..68.00 


Cost of hogs per cwt 
Condemnation loss 


$13.85 69.50 $13.31 70.50 $12.79 


$12.20 


$12.79 


06 d .06 
Handling & overhead .98 i oat 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


$13.83 
13.85 


$13.03 
12.79 


Loss per cwt pee je 24 
Loss per hog 67 
Profit per ewt 
Profit per hog 
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Week Ending August 21, 1937 








(Al Pictilin Drenernings 


BLENDED TO FIT YOUR PRODUCT 
tial in Many of the Better Sausage Plants Everywhere 


SAMPLES ON REQUEST 


A. C. LEGG PACKING CO. 


B | 


RMINGHAM 





YQ) WV I/ / Me™ 


-“TONER- 

WPPERS 

Ot by Ma a'\\\s 
(The" Meat Mon) 


THE way I look at it, the 

way to sell meat products 
is to make meat products 
folks like to eat. 

* * * 
Take Summer Sausage! Pop- 
ular as all get out, if it has 
the right flavor. But it’s got 
to have that for August 
tables. Ever try toning up the 
flavor with Mapleine? Does 
the trick all right! 
* * * 

The Italians have a name for 
it—Salami. But take it from 
me, a lot of folks like their 
Salami American Style! I’ve 
aformula that attracts buyers 
like clover attracts bees. 
Want it? 




















Just to let you see what 
Mapleine will do—try this 
in your Meat Loaf. Add an 
ounce (more or less accord- 
ing to taste) of Mapleine to 
each 100 pounds of meat. 
Don’t change your formula. 
Add Mapleine while mixing. 


sz 2? 2 


Want these formulas? Ok! 
They’re yours. Also a free 
try-out bottle of Mapleine! 
Just ask for it. Send us a 
card. We will take care of 
you, pronto. 


x * * 


Crescent Manufacturing Co. 
654 PR Dearborn Street 
Seattle, Washington. 


IT’S STAINLESS STEELron ENDURANCE 


UNITED Sausage Molds of stainless steel will perform per- 
fectly always. Easy to clean, profitable to use — never need 
retinning. Make sausage better looking and easier to sell. 
Welded construction for long life. UNITED Molds of retinned 
steel also available. Write for samples and prices! 


UNITED STEEL & WIRE CO. 
Battle Creek, Michigan 





ALABAMA 








Write for 


...the HODDERSON 


FOUR SPRINGS for even pressure! Four Springs 
that form your guarantee for a thoroughly uniform 
product. A firm, steady pressure is exerted over 
entire cover surface. Double Ratchet Type Bar pro- 
vides a powuve grip that prevents cover tilting or 
proses Be ile ham is cooking or boiling. Give the 
HODDERSON a test in your plant . . . see, first 
hand, how natural juices are retained and flavor 
is preserved. 





KEATING Equipment Co. 


30 CHURCH STREET, NEW YORK CITY 








MODEL 90-F 














IMPROVED! 


Little Giant Ice Breakers. 


This model and nine others 

of varying capacities and 

sizes to choose from. 

Any desired size of broken 

ice from peas to goose eggs. 

Hand, pulley and motor 

drives. 

ATTRACTIVE PRICES 

Write for Folder 


MICRO-WESTCO, INC. 


Dept. P-82 Bettendorf, Iowa 
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Catalog and Prices! 


A BETTER Ham Boiler 








id Prices! 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 


Week Week Nov. 1 
ended — 1936 to 
Aug. 14, Aug. 15, Aug. 14, 
1937. To36- 1937. 
PORK. 
To bbls. bbls. bbls. 
United Kingdom 
Continent 


Total 


BACON AND HAM. 


M Ibs. M Ibs. M Ibs. 

United Kingdom 1,035 1,130 93,406 
Continent eveee opaee 88 
~ Indies once sae 219 
20 

Sele 3 
1,035 li £3,736 

LARD. 

M Ibs. I 3 M Ibs. 

United Kingdom e m1! 76,269 
Continent £ 7 2,215 
Sth. and Ctl. America... ..... 1,342 
West Indies 5 ‘ 4,502 
B. N. A. Colonies Satkine 137 
Other countries ones eauae 6 


1,989 1,543 84,471 
TOTAL EXPORTS BY PORTS 


Bacon and 
Pork, Ham, Lard, 
From bbls. M Ibs. M lbs. 
New York 5 536 48 
New Orleans os bine wane «an 
Montreal eweee 499 543 


Total week H 1,035 re 989 
Previous week eae 42% 1,639 
2 weeks ago peed 423 1,472 
Cor. week 1936 bod 1,130 1,543 


SUMMARY NOV. 1, 1936 TO AUG. 14, 1937. 
1936 to 1935 to 
1937. 1936. 
Pork, M Ibs 55 240 
Bacon and Hams, M Ibs......¢ 93,736 69,495 
| eer ei 84,471 2,435 


CURED PORK PRICES 


Prices at Chicago, July, 1937, re- 
ported by U. S. Dept. of Agriculture: 
July, June, July, 
1937. 1937. 1986: 
Hams, smoked, reg. } 
8-10 Ibs. av 27. 60 27.17 
10-12 Ibs. av 26.78 25.42 26.98 
12-14 Ibs, av 26.38 24.87 26.98 
14-16 Ibs, ‘ ‘ 


Hams, smoked, reg. No. 2 
ace sséisaresn-a0seae 24.60 24.07 
10-12 Ibs. av 24.5 23.78 
12-14 Ibs. av 3 23.65 
14-16 Ibs. av * 23.27 
Hams, smoked, 
16-18 Ibs. av ‘ 24.87 
18-20 Ibs. av 24.50 
Hams, smoked, skinned, No. 2— 
ws 23. 46 22.72 
18-20 Ibs. av .25 22.28 
Bacon, smoked, No. 1, dry cure— 
6- 8 Ibs. av 29.§ 28.45 30.17 
8-10 lbs. ay 29.06 28.20 28.88 
Bacon, smoked, No. 1, S. P. cure— 
8-10 Ibs. av iy 26.07 27.00 
10-12 Ibs. av 5 25.83 26.00 
Pienies, smoked, 
4-8 Ibs. av 5 19.50 19.10 
Backs, dry salt, 
12-14 Ibs. ay ‘ 14.40 
Lard: 
Refined, h. w. tubs 3.62 13.25 
=. j 13.40 
13.48 


Week Ending August 21, 1937 


FUTURE PRICES 


SATURDAY, AUGUST 14, 1937. 

Open. High. Low. Close. 
LARD— 
Sept. ..11.35 
Oct. ...11.45 ; 11.52%4b 
Dec. ...11.30-45 11. 11.4214-45 
Jan. ...11.474%-50 11.! 11. ‘47% 11.45 
Sree eye 11.47%b 
May ...11.40 11. 11.40 11.45 
CLEAR BELLIES— 
Sept. ...16.65 aa akin 16.65 


11.45ax 


MONDAY, AUGUST 16, 1937. 


LARD— 

Sept. ..11.42% 42% 
Oct. ...11.52% 52% 
Dec. ...11. 421% 
Jan. ...11.42% 42% 
| eB 45 
May ...11.42% 42% 


CLEAR BELLIES— 
Ns. 6:ce 9072 one mises 16.65n 


11. 37% 11.42% 


1.45b 
11.42%4b 


TUESDAY, AUGUST 17, 1937. 


LARD— 

Sept. . th aM -B0 11.35 11.30b 
io See | 11.45 11.35 11.374%4b 
Dec. ...11.35 11.40 11.35-324%4 
Jan. ...11.32% con <a 11.32%b 
Mar. ...11.37% 11.40 3! 11.35ax 
May .. 111.35 11.40 11.324%4b 
CLEAR BELLIES— 

Sept. ..16.624%2-60 16.62% 16.35 16.40b 


WEDNESDAY, AUGUST 18, 1937. 


11.20 
2 11.27% 
22% -20 11.27% 
20 11.25 

oe 1-11.20 11.25 

CLEAR BELLIES— 

Sept. ..16.40 16.40 16.12%  16.12%4b 


THURSDAY, AUGUST 19, 1937. 
LARD— 
Sept. ..11.05-02% .0F 10.80 10.80ax 
Oct. ...11.10-12% . 4 5 10.90 
ees hs 5 5 
Jan. ...11.15-12% 
eer 
May ...11.20 
CLEAR BELLIES— 
Sept. ...16.10 16.10 16.00 16.00b 


FRIDAY, AUGUST 20, 1937. 
LARD— 
Sept. ..10.70-624%4 10.70 10.30 
Oct. ...10.724%-75 10.87% 10.40ax 
Dec, ..10.90-82% 10.90 4! 10.474%4-45 
Jan. ..10.85-82%4 10.85 ATU, 10.47% 
Mar. ..10.80 10.80 2 10.55ax 
May ...10.82%4-80 10.87% 10. 57% 


CLEAR BELLIES— 
Sept. ..16.00 oese cree 16.00ax 


10.30ax 


10.5714 


Key: ax, asked, b, bid; n, nominal; —, split. 





CHICAGO MID-MONTH STOCKS 


Stocks of meat and lard on hand in 
Chicago, August 14, 1937, with compari- 
sons: 

Aug. 14, July 31, Aug. 14, 

1937. 1937. 1936. 
P. S. lard, Ibs...98,184,726 101,341,427 61,810,106 
Other lard, Ibs. 607,814 4,127,516 4,082,561 
D. S. Cl. bellies?.11/564.746 141694604 
D. S. Rib bellies’ 1,101,523  1/112°043 
Ex. Sh. Cl. Sides? 700 1,100 
1Made since Oct. 1, 1936. 


HOW TO GET A GOOD MAN 


Want a good sausage-maker? See 
Classified page. 


CASH PRICES 


Based on actual carlot trading Thursday, 
August 19, 1937. 


REGULAR HAMS. 


BOILING HAMS. 


Green, 


16-18 
18-20 
20-22 
16-20 Range 
16-22 Range 


“Short Shank 4c over. 


BELLIES. 


(Square cut seedless) 
(S. P. 4c under D. C.) 


24 
23% 
23 


*Quotations represent No. 1 new cure. 


D. 8, BELLIES. 


Extra Short Clears 
Extra Short Ribs 
Regular Plates 
Clear Plates 

Jowl Butts 

Green Square Jowls 
Green Rough Jowls 


Prime Steam, cash 
Prime Steam, loose 
Neutral, in tierces 
Raw Leaf 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended August 14, 1937, were 


as follows: 


Week Previous Same 
Aug. 14. week. week '36. 


Cured meats, Ibs.15,691,000 18,282,000 20,614,000 
Fresh meats, lbs.39,979,000 41,116,000 44,096,000 
Lard, 4,700,000 5,188,000 2,155,000 
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The RED LION 


EXPELLER IS AS STURDY 
AS ITS BIG BROTHER THE 


DUO EXPELLER 


@ In constructing the Anderson Red Lion 
Expeller for plants of limited capacity we 
have made it as sturdy, as dependable 
and long-lived as its larger brother, the 
Duo Expeller. 


The same engineering precision, the 
finest metals and 36 years’ experience 
manufacturing a complete line of Expel- 
lers have gone into this Red Lion. 


Because of the Red Lion’s low initial in- 
vestment and small upkeep cost, plants 
of moderate capacity can well afford one 
of these machines. In addition, it ties up 
only a small amount of capital. 


Rugged and durable, the Red Lion is eco- 
nomical even if run only a few hours 
daily. Also, less labor and skill are re- 
quired to operate this Expeller. 


The Red Lion produces from 300 to 500 
pounds of pressed cracklings per hour, 
making hard pressed Expeller cracklings 
as economically as other equipment 
makes soft pressed cracklings. 


Write today! Tell us of your requirements 
and let us show you how the Red Lion 
Expeller can make money for you. 


THE V. D. ANDERSON CoO. 


Cleveland, Ohio 


1946 West 96th Street « 
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NOW — Ground By-Products 
with no oversize Bone Particles 








ey 





FINISHED 
PRODUCT 














GRINDER 
and VIBRATING 
SCREEN dees 
the work 

By first grinding material then taking out the “fines” with the posi- 
tive drive Vibrating Screen and the oversize returned for regrinding 
—only material of proper fineness passes into the finished product bin. 

Write for illustrated Bulletins 

Williams Patent Crusher & Pulverizer Co, 
2708 North Ninth Street, St. Louis, Mo. 








A \ BAWs 44 5 Scene 


PATENT CRUSHERS GRINDERS SHREDDERS 


COOKING TIME REDUCED 


Vs t6 Yo By Grinding 
in the 
M&M HOG 


CUTS RENDERING 
COSTS 


Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 
power, labor. Low 


RR A 
——— , 


= 


Sizes and types to meet every 
requirement, Write for Bulletins. 


MITTS & MERRILL power, labor, lew 


Builders of Machinery Since 1854 ereaaun musiver Oxuall 
1001-51 S. Water St., Saginaw, Mich. ity. 




















SECURE more uniform grinding 
of packing house by-products— 
save power—reduce maintenance 
expense. Instant accessibility 
saves cleaning time. Nine sizes: 
5 to 100 H.P., capacities 500 to 
20,000 lbs. per hour. Write 

for catalog No. 302, 


STEDMANS Founory 
& MACHINE WORKS.. 


504 INDIANA AVE. AURORA,/NDIANA 


The National Provisioner . 
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TALLOW—The tallow market at 
New York was easier again during the 
past week. Business passed in extra at 
7%c, delivered, or off %c from previous 
sales. The turnover was estimated at 
500,000 to 600,000 Ibs. Part of the busi- 
ness in tallow was in combination with 
grease sales, but the market was in new 
lows for the present downturn. After 
sales were reported there were further 
offerings of extra at 7%c without takers. 
Buyers were reported to have reduced 
their ideas to 7%4c. 

Reports that Japan had booked con- 
siderable freight space in her own ships 
for movement of troops and munitions 
to China failed to have much influence. 

Freight rates were reported advanc- 
ing and this lessened the possibility of 
Southern hemisphere tallow coming to 
the United States. South American 
premier tallow, equal to extra, was 
offered at 5%c, c.i.f., and South Amer- 
ican No. 1 offered at 5%c, c.i.f., or un- 
changed from recent levels and still too 
high for the New York market. 

At New York, special was quoted at 
75c nominal; extra, 7%c, delivered, and 
edible, 814 @8%c nominal. 

Chicago market for tallow was dull 
with trade confined to scattered lots 
from outside packers and renderers. 
Large buyers were out of market and 
large producers were unwilling to offer 
in any quantity around prices being 
paid for small lots. Renderer’s prime 
was available on August 19 at 8c, Chi- 
cago; special offered at 7%4c, Chicago. 
On August 19 edible was quoted at 8% 
@8%c; fancy, 8c; prime packers, 8@ 
8c; special, 744c, and No. 1,74 @7%c. 

Tallow futures at New York were 
easier during the week and 5 to 15 lower. 
December was traded at 7.70 to 7.80c 
and January at 7.638c. 

There was no London tallow auction 
this week. 

At Liverpool, Argentine tallow, Aug- 
ust shipment, was off 3d on the week 
at 24s 9d. Australian good mixed at 
Liverpool was unchanged at 25s 6d. 

STEARINE—The last business at 
New York passed at 9%c. The market 
has been quiet and easy this week with 
oleo nominally quoted at 9%c. 

At Chicago the market was quiet and 
easier. Oleo was quoted at 9c. 

OLEO OIL—The market was rather 
quiet and easier at New York. Extra 


was quoted at 13%@13%c; prime 12% 
@13c, and lower grades, 12%@12'%c. 
At Chicago, the market showed little 
change with extra quoted at 12%@ 
12%c. 
(See page 43 for later markets.) 

LARD OIL—Demand was routine and 
the market quiet and steady at New 
York. No. 1 was quoted at 11%c; No. 
2, 114%c; extra, 12%c; extra No. 1, 12¢; 
prime edible, 15c; prime inedible, 14c 
and extra winter strained, 138c. 

NEATSFOOT OIL—Demand was 
moderate at New York and the market 
was steady. Cold test was quoted at 
17%c; extra, 12%c; extra No. 1, 12c; 
prime, 18c, and special, 12%c. 

GREASES—Business in yellow and 
house grease was reported to have 
passed at New York at 7%4c in combina- 
tion with sales of tallow. This was a 
decline of %c from the previous week 
but there was no follow through de- 
mand for greases and yellow and house 
were later called 7c nominal. Offerings 
were fair and more optimistic reports 
came from soapers as to business in the 
finished product. Consumers were mov- 
ing slowly, partly due to weakness in 
tallow. 

At New York, choice white grease 
was quoted at 8% @8%c; A white, 8% 
@8%c; B white, 8@8%c, and yellow 
and house, 7@7%c. 

Chicago market for greases was dull 
with large producers not inclined to 
offer in absence of bias from buyers. 
Tank good yellow grease sold on Aug- 
ust 18 at 7%4c, Chicago basis, and sev- 
eral tanks choice white grease at 8%c, 
Chicago basis. Choice white grease was 
quoted on August 19 at 8%c; A white, 
8@8%¢c; B white, 742.@7%c; yellow, 10 
to 15 f.f.a., 7%4c; yellow, 16 to 20 f.f.a., 
7% @7T\e, and brown, 7c. 





ANIMAL OILS 


(Basis Chicago.) 


Extra neatsfoot 
No. 1 neatsfoot 








405 Lexington Ave. 








rte 


GEO. H. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


New York City 














Week Ending August 21, 1937 


BY-PRODUCTS MARKETS 


Chicago, August 19, 1937. 


Blood. 


Blood quoted at $3.15@3.25, basis 
c.a.f. Chicago. 


Unit. 
Ammonia. 


Unground $3.15@$3.25 


Digester Feed Tankage Materials. 


Digester feed tankage market quiet 
and easy. Second quality 6 to 10 am- 
monia product, $3.00@3.25 and 10c 
basis f.o.b. Chicago. 
Unground, 10 to 12% ammonia... 
Unground, 6 to 10%, choice 


quality 
Liquid stick 


@$3.25 & 10 
—_ 3.75 & 10¢ 
2.50 


Packinghouse Feeds. 
Packinghouse feed market very quiet. 
Carlots, 


Per ton. 


Digester tankage meat meal, 60%... .$ 
Meat and bone scraps, 
Raw bone meal for feeding 


Bone Meals (Fertilizer Grades). 


Market quiet and slow. 

Per ton. 
@24,00 
@24.00 


Steam, ground, 3 & 50................ $ 
Steam, ground, 2 & 26..........02200% 


Fertilizer Materials. 


Market largely nominal with limited 
amount of product changing hands. 


High gerd. tankage, ground, 
oo, Sea $3.00@$3.25 & 10c 
Bone tankage, ungrd., low gr., 
@20.00 


per ton 
@ 3.55 


Hoof meal 
Dry Rendered Tankage. 


Crackling market continues quiet. 
Producers asking 75@77 4c Chicago for 
first quality product. 


Hard pressed and expeller unground 
per unit protein 


-65@.67% 
Soft prsd. pork, ac. 


@50.00 


Gelatin and Glue Stocks. 


Market quiet and weak, with prices 
quoted c.a.f. Chicago. 


Calf trimmings 

Pickled sheep trimmings............. 35.00 
Sinews, pizzles 25.00 
Cattle jaws, skulls and knuckles.... @35. 
Hide trimmings 24.00@25. 
Pig skin scraps and trim, per Ib., L.c.l. 5c% 5%c 


Horns, Bones and Hoofs. 


House run hoofs and horns easy. Junk 
bones quoted delivered basis. 
(Continued on next page.) 


“PARN LABORATORIES. | 


CHICAGO ILL 





Per ton. 
Horns, according to grade $45.00@75.00 
Cattle hoofs 40.00@42.50 
Junk bones 20.00@ 21.00 
(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Crude dried summer take-off quoted 
at $47.50@50.00. 


Coil and field dried hog hair.......... 244c@ 4%c 
Processed, black winter, per Ib 7T%c@l10c 
Cattle switches, each* 2e @ 2%c 


*According to count. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, AUGUST 14, 1937. 
High. Low. 
September wai ite 
October 
November 
December 
January 


MONDAY, AUGUST 16, 1937. 

August eves eane 

September 

October 

November . 

December 

January 
TUESDAY, AUGUST 17, 1937. 

August aaa ate joes 

September . 

October 

November 

December 

January 


7. 
August 5 
September .50@7.85 
October tale ee .50@7.80 
November — wees .50n 
December .50@7.70 
January .. .50@7.70 


THURSDAY, AUGUST 19, 1937. 

cove oses .50n 
September .60@7.85 
October nye awe .50@T7.75 
December .... oe eee .50n 
January .55@7.70 
November .. -55@7.65 


August 


FRIDAY, AUGUST 20, 1937. 
ae are -60@7.69 
ase .61@7.62 


September 
December 


Key: n, nominal; b, bid; t, traded. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports 
Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New York 
Blood, dried, 16% per unit 
Fish scrap, dried, 11% ammonia, 10% 
B. P. L., f.o.b. fish factory 
Fish meal, 
109 P 


@27.50 


nominal 
@ 3.50 


3.80 & 10c 
foreign, 11144% ammonia, 
o B. P. L. c.i.f. spot 
Aug. shipment 
Fish scrap; acidulated, 7% ammonia, 
3% A.P.A. f.o.b. fish factories 


Soda nitrate, per net ton: bulk, Au- 
gust-June 


@48.00 
@49.00 


3.00 & 50c 


@27.00 
@28.30 
@29.00 


3.50 & 10¢ 
Tankage, unground, 10-12% ammonia, 
15% B. P. L. bulk 3.25 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton, c.i.f 
Bone meal, raw, 444% 
Bee Gs, Sei waccccctsesccece 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat 


@26.50 
@32.00 


@ 8.50 


Dry Rendered Tankage. 
50% unground @ 
60% unground 


-77% 
-72% 
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EASTERN FERTILIZER MARKETS 


(Special Wire to The National Provisioner.) 
New York, August 18, 1937. 


Re-sale lots of fish scrap were avail- 
able to buyers at Chesapeake bay at 
$3.80 & 10c, f.o.b. fish factories, which 
was a decline of 20c per unit. Japanese 
meal is firm on account of scarcity of 
freight space. 


Cracklings are weaker in price and 
very little reported moving. 


Raw bone meal was weaker in price 
and some sales reported. Fertilizer mar- 
kets are quiet and feed buyers are not 
very anxious to take on materials except 
on concessions. 


Tankage was also weaker and buyers’ 
views were lower. 


Dried blood sold in a limited way at 
$3.50 per unit, f.o.b. New York, which 
is the present quotation. South Ameri- 
can is offered at $3.60, c.i.f., for Septem- 
ber shipment. 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 
Per lb. 

Edible tallow 84@ 
Prime packers tallow 8 @ 
No. 1 tallow, 10% f.f 74%@ 
Special tallow @ 
Choice white grease 
A-White grease, 4% 
B-White grease, maximum 5% acid 
Yellow grease, 16-20 f.f.a 
Brown grease, 40 f.f.a 


@ 
8 @ 
7%@ 
7% @ 


HULL OIL MARKETS 


Hull, England, August 18, 1937.—Re- 
fined oil, 30s. Egyptian Crude cotton- 
seed oil, 27s. 


SOUTHERN MARKETS 


New Orleans, 
(Special Wire to The National Provisioner.) 


New Orleans, La., August 19, 1937 
Cotton oil futures show only slight 
changes for week. August crude is gel]. 
ing at 7%c; first half September, Te, 
f.o.b. mills with light offerings. Bleach. 
able is firm at 84%@8% cents, New 
Orleans. Mills report many farmers 
are hauling seed back on account of low 
prices compared to hogs and lard. Fy. 
ture markets continue below parity of 
crude and refined with prospects for 
active demand during the next thre 
months and occasional tight positions, 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, August 19, 1937~ 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, August $26,00; September 
$23.00. Prime cottonseed oil 6%@'e, 
August; 6% @6%c, September forward, 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For eleven months ended June 30, 
1937, as reported by the U. S. Depart- 
ment of Commerce: 


Exports: 
Oil, crude, Ibs 
Oil, refined, 
Cake and meal, tons 
Linters, running bales.... 


Imports: 
ee 23,382,965 
Oil, refined, Ibs 170,480,055 
Cake and meal, tons..... 28, 
Linters, bales 


13,514,808 
114,428,717 
2,84 


45,182 





COTTONSEED PRODUCTS PRODUCED AND CONSUMED 
For twelve months ended July 31, 1937 and 1936, as reported by Department of 


Commerce: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS) 


Received at mills* 
Aug. 1 to July 31, 
1937. 1936. 
United States 4,516,464 3,750,102 
Alabama .. 333,652 291,217 
Arkansas .. a 685 
California 
Georgia 
Louisiana 
Mississippi 
North Carolina 
Oklahoma 
South Carolina 
Tennessee 
Texas 
All other states 


Crushed 
Aug. 1 to July 31, 
1937. 1936. 


On hand at mills 
July 31, 
936. 


72 3,817,751 


989,21 
104,326 


*Includes seed destroyed at mills but not 21,926 tons and 89,575 tons on hand Aug. 1 nor 100,123 tons 
and 60,242 tons reshipped for 1937 and 1936 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


On hand 

August 1. 

*19,191,508 
52, ¢ 


Season, 
Crude oil 1936-37 
(pounds) . 1935-36 
Refined oil-.. s 
(pounds) 
Cake and 
(tons) 
Hulls 


Grabbots, motes, etc.......... 
(500-lb. bales) 
*Includes 6,232,774 

4,411,300 and 3,5 

respectively. 


and 3,537,634 pounds held by 1937 
9,480 pounds in transit to refiners and consumers August 1, 1936 and July 31, 


Produced Aug. 1 Shipped out Aug. 1 On hand 
to July 31. to July 31. July 31. 
1,364,361,227 1,370,351,363 *9,684,412 
1,163,736,415 1,165,945,458 19,191,508 

**1 308,740,369 ae ~seaeen $440,947,270 

1,091,777,201 318,873,305 

2,030,698 41,084 
1,738,883 


50,700 
refining and manufacturing establishments and 


#Includes 15,100,446 and 13,216,638 pounds held by refiners, brokers, agents, and warehousemen at 


places other than refineries and manufacturing establishments and 


9,643,060 and 8,134,478 pounds in 


transit to manufacturers of lard substitute, oleomargerine, soap, etc., August 1, 1936 and July 31, 1987 


respectively. 


**Produced from 1,396,354,518 pounds of crude oil. 
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OTTONSEED oil futures market at 

New York sagged again this week 
to within striking distance of the sea- 
son’s lows. There was scattered com- 
mission house buying for a time, largely 
attributed to short covering, and some 
new buying. However, renewed liquida- 
tion developed in oil resulting from the 
weak technical position of the market 
and pressure on cotton and lard. The 
market turned downward under pro- 
fessional hammering. 


Weakness could be traced to limited 
support, continuance of quiet trade in 
cash oil and limited demand for short- 
ening. Season end statistics were unsat- 
isfactory but in line with general ex- 
pectations. The trade found difficulty in 
getting away from the large prospective 
supplies for the new season and senti- 
ment continued mainly bearish. Many 
traders expect prices to sag to the 744c 
level and possibly lower. 


Showery weather in the Eastern cot- 
ton belt and high temperatures and dry- 
ness in the Western belt brought many 
reports of deterioration of cotton. Sub- 
sequently, the weather was drier in the 
East and Texas and Oklahoma received 
beneficial showers and cooler tempera- 
tures. The weekly government weather 
report stressed dryness in the Western 
belt and need for rain in Texas but 
stated that conditions were favorable in 
the East except for wetness in some 
localities. The trade felt that no ab- 
normal deterioration had taken place in 
the cotton crop. Consequently, the out- 
look continues favorable for a good cot- 
ton crop and good sized oil crush. 


Cash Trade Routine 


According to reports in cash oil cir- 
cles, the demand for oil and shortening 
continued hand to mouth. There was no 
disposition in evidence to stock up. 


High temperatures and dryness 
brought some complaints from the corn 
belt during the week and may have 
caused some damage. However, showers 
and cooler temperatures materialized 
to make conditions more favorable, 


Crude markets were moderately active 
during the week with Texas new crop 
crude, August shipment, around 7c; first 
half September shipment, 6%c, and 
later shipment, 6%c. In the Valley there 
was some talk of nearby crude at 7@7%c 
and later shipment of 6%c. The crude 
market is gradually becoming more and 
more of a factor in the futures market. 


July consumption of cottonseed oil 
Was 246,932 bbls. against 299,270 bbls. 
In July, 1936. The 1936-37 season con- 
Sumption was 2,967,000 bbls., against 
3,044,000 bbls. the previous season. Con- 
sumption of domestic cotton oil has run 
around 3,000,000 bbls. on the average 
for the past four seasons. 


Week Ending August 21, 1937 


Carryover of old oil into the new sea- 
son was 1,152,500 bbls. compared with 
856,300 bbls. carryover last year. 

Imports of foreign cottonseed oil dur- 
ing July totaled 35,571 bbls. Imports 
for the 1936-37 season amounted to 
520,239 bbls. against 338,512 bbls. in the 
previous season. 

With a carryover of 1,152,500 bbls. of 
cottonseed oil, and a prospective crop 
of 3,750,000 bbls:, the new season’s indi- 
cated supplies stand at 4,902,000 bbls. 
pending changes in the cotton crop out- 
look. Such a supply of oil, particularly 
in view of a possible consumption of 
around 3,000,000 bbls., points to an over- 
abundance of cotton oil for the new 
season. 

Lard stocks continue to decrease 
rapidly but the outlook still favors a 
good corn crop. If hog runs increase 
later in the season, cotton oil will have 
to find some new outlet, via the soap 
kettle or otherwise. Extra tallow at New 
York was down to 7%c, delivered, this 
week. It was still about 1c a pound over 
new crop crude cotton oil. 


COCOANUT OIL.—Quiet conditions 
prevailed at New York with little 
change. The market was quoted at 4%c 
for shipment. On the Pacific Coast, oil 
was quoted at 4c. 


CORN OIL.—The market remains 
more or less nominal due to lack of 
offerings. There were unconfirmed re- 
ports of new crop oil at 6%c. 


SOYA BEAN OIL.—Nearby oil at 
New York was steady at 65%c asked. 
New crop oil was held at 6%c with 
buyers’ ideas 4c under that figure. 

PALM OIL.—The market was quiet 
and steady with the trade watching the 
Far Eastern situation. Sumatra oil was 
quoted at 4% @4%c. Nigre oil for ship- 
ment was quoted at 4%c, 12% per cent, 
4%c, and 20 per cent, 4.70c. 

PALM KERNEL OIL.—The market 
was dull and quoted at 5.20c. 

OLIVE OIL FOOTS.—Trade was 
quiet at New York. Nearby was quoted 
at 10% @11c and new crop at 10c. 

PEANUT OIL.—Trade has been slow 
at New York and purely nominal con- 
ditions prevailed. 

COTTONSEED OIL.—Valley crude 
was quoted on Wednesday 7.25 nominal, 
Southeast 7.12% nominal; Texas 7.00 
nominal at common points, Dallas 7.12% 
nominal. 


Market transactions at New York: 


Friday, August 13, 1937 
—Range— —Closing—— 
Sales. High. Low. Bid. Asked. 
820 a nom 
826 a 27tr 
824 a 826 
825 a nom 
821 a 825 


pO ee ae 
Sept.. 23 827 816 
Ot. 0 SIT 3 
TORUS < waaie) Mater Sete 
Dec. . 59 823 806 


Jon. :. - TL C6 SIT 
Feb, km ae 
Mar. . 41 827 Sit 


825 a trad 
825 a nom 
827 a trad 


Saturday, August 14, 1937 

ene See eee SES @ .a.. 
Sept. . 8 831 8380 8384 a 838 
Oct. . 26 831 828 #£831 a trad 
TENT? 6 adak Malte Sees 828 a_ bid 
Dec. . 19 831 825 829 a 30tr 
Jan. . 4 881 880 S88la 882 
DL. «. wows. acotelee Moneta 830 a nom 
Mar. . 26 837 831 #835 a trad 


Aug. . 


Monday, August 16, 1937 
Sept. . 9 823 821 824 a 826 
Oct. . 24 822 817 819 a 821 
Sw - ecskae Scgnalet, . hea 817 a_ bid 
Dec. . 43 820 814 818 a trad 
Jan. . 6 820 816 820 a trad 
We <: Sean0, wee “eee 820 a nom 
Mar.. 24 824 819 822 a 824 

Tuesday, August 17, 1937 
Sept. . 8 820 818 818 a trad 
Oct. . 21 816 809 810 a O09tr 
«wine “baee “ears 807 a nom 
Dec. . 8 815 808 810 a O8tr 
Jan. . 22 816 809 810 a O09tr 
WO. < cians aaa tee 810 a nom 
Mar. . 822 815 815 a trad 
April . 815 a nom 


Wednesday, August 18, 1937 
Sept. . 83 811 806 806 a 809 
Get. . 11 805 803 803 a 805 
WG «. Sons” Kees. wees 803 a nom 
Dec. . 61 809 801 802 a 805 
Jan. . 11 808 804 803 a 806 
SOR. sauces © ete ele 803 a nom 
Mar. . 44 812 806 808 a trad 
| 808 a nom 

Thursday, August 19, 1937 
OE, «. <sa's 805 799 800 a nom 
Oo cess 801 793 795 a trad 
ae 800 793 1795 a trad 
: 801 794 796 a trad 
er 804 797 800 a nom 


(See page 43 for later markets.) 


COTTON OIL IN MARGARINE 


Cottonseed oil led all other fats and 
oils as an ingredient of margarine dur- 
ing the year ended June 30, 1937, accord- 
ing to the National Cottonseed Products 
Association. This is the first time that 
cottonseed oil has taken first place in 
margarine production and is the first 
time since 1919 that cocoanut oil has not 
held the lead. The year’s consumption of 
cottonseed oil by the margarine industry 
totaled 137,018,000 lbs., or 43 per cent of 
all oils used in making margarine. 
Consumption of cotton oil in margarine 
during the year ended June 30, 1936 
amounted to 93,917,000 lbs., or 31 per 
cent of all oils used. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cor. week, 
Aug. 18, 1937. 1936. 


15% @16 
Q15% 
@15 


Prime native steers— 
400- 600 
600- 800 
800-1000 
Good native steers— 
400- 600 24144 @25 15 @15% 
600- 24% @25 14 @15 
800-1000 2444 @25 134%@14 
Medium steers— 
400- 600 22% @2: 
600- 800 2214 @ 2% 
800-1000 22% @23 
Heifers, good, 400-600....21 @22% 
Cows, 400-600 13%@15 
Hind quarters, choice.... @33 
Fore quarters, choice.... @19% 


25% @26 
2514 @ 26 15 
25% @26 14 


144%@15 
13%,@14%4 
13% @14 
14%@15 
914 @1014 
@20 
@1l% 


Cuts 
Steer loins, @50 
Steer loins, 
Steer loins, } } 
Steer short loins, prime.. 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hips).... 
Steer loin ends, No. 
Cow loins 
Cow short loins 
Cow loin ends (hips) 
Steer ribs, prime 
Steer ribs, No. 
Steer ribs, No. 
Cow ribs, No. 
Cow ribs, No. 
Steer rounds, 
Steer rounds, No 
Steer rounds, 
Steer chucks, 
Steer chucks, } 
Steer chucks, No 
Cow rounds 
Cow chucks 
Steer plates 
Medium plates 
Briskets, ‘ 
Steer navel ends 
Cow navel ends.......... 
Fore shanks 
Hind shanks 
Strip loins, No. 
Strip loins, No. 2 
Sirloin butts, N 
Sirloin butts, N 
Beef tenderloins, No. 1... 
Beef tenderloins, No. 
Rump butts 
Flank steaks 
Shoulder clods 
Hanging tenderloins .. 
Insides, green, 6@8 Ibs... @16 
Outsides, green, 5@6 Ibs. @14% 
Knuckles, green, 5@6 lbs. @16 


Beef Products 


Brains (per Ib.) 
Hearts 

Tongues 

Sweetbreads 

Ox-tail, 

Fresh tripe, plain.... 
Fresh tripe, H. C 
Livers 

Kidneys, 


Choice carcass 

Good carcass .... 

Good saddles . 

Good racks .... ccheee 
Medium racks .........+. 10 


Veal Products 


Brains, each @9 
Sweetbreads ee. @35 
Calf livers .. @35 


Choice lambs 

Medium lambs 

Choice saddles . 

Medium saddles 

Choice fores .... 

Medium fores 

Lamb fries, per lb 

Lamb tongues, per lb 
Lamb kidneys, per Ib.... 


Heavy sheep 
Light sheep .... 
Heavy saddles 
Light saddles ... 
Heavy fores ... 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per Ib.... 
Sheep heads, each 
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Fresh Pork and Pork Products 


Pork loins, 8@10 lbs. av.. @29 
Picnics @19 
Skinned shoulders @21 
Tenderloins @36 
Spare ribs @18 
Back fat @16 
foston butts @26% 
Boneless butts, cellar 

trim, 2@ @30 


Neck bones .. 

Slip bones 

Blade bones 

Pigs’ feet 

Kidneys, per lb 
8 


DRY SALT MEATS 


Clear bellies, 14@16 lbs 
Clear bellies, 18@20 lbs 
Rib bellies, 25@30 lbs 
Fat backs, 10@12 lbs 
Fat backs, 14@16 Ibs 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


a we. hams, 14@16 lbs., parchment 


@15i4 
@16 


27% @28% 


2814 @29% 
Standard reg. hams, 14@16 ibs. * “plain. - 2544 @261%4 
Pienics, 4@8 lbs., short shank, plain. . .22% @23% 
Picnics, 4@8 Ibs. long shank, plain....21%@22% 
Fancy bacon, 6@8 lbs., parchment paper. = - 
Standard bacon, 6@8 Ibs., plain eee 
No. 1 beef ham sets, emetel 

Insides, ~ -t 

Ontsides, 5@9 

Knuckles, 
Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted. 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


BARRELED PORK AND BEEF 


Mess pork, regular -_ 
Family back pork, 24 to 24 pieces. 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces.. 
Clear plate pork, 25 to 35 pieces 
Bean pork ...... 

Brisket i - 

Plate beef . 


aper 
a skd. hams, 14@16 ibs., "parchment 
aper 


999990998 
ESSseSBss 
SSSSsSSsss 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-Ib. " bbi 
Regular tripe, 200-lb. b 
Honeycomb tripe, 200-lb. bi 

Pocket honeycomb tripe, 200-lb. bbl 


LARD 


Prime steam, cash, Bd. trade... 
Prime steam, loose, 
Refined lard, tierces, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago 
Neutral, tierces, f.o.b. Chicago 
Compound, veg., tierces, c.a.f....... 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, edible 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 

Valley points, 6%@ 7 
White deodorized, in bbis., f.o.b. Chgo..10 b try, 
Yellow, deodorized 10 
Soap stock, 50% f.f.a. f.o.b. mills..... 

Soya bean oil, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 
Refined in bbls., f.o.b. Chicago 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine.... 
White animal fat a in 1 Ib. 
cartons, rolls or prints.. 
Nut, 1-lb. cartons 
Puff paste (water churned) 
(milk churned) 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton 

Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked... 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice... 
Bologna in beef middles, choice 

Liver sausage in beef rounds.... 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs 
Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer .. 

Holsteiner 

B. C. salami, choice 

Milano, salami, choice in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, 
Capicola 
Italian style hams 
Virginia hams .. 


new condition. . 


DDHADLOHSHOH|DHASHSHS 
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SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 to crate.. ° 

Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate. 

Smoked link sausage, in n hog a 
Small tins, 2 to crate 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 164%@l1T 
Special lean pork trimmings............ 20 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 

Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 ibs. and up 

Dressed cutter cows, 400 Ibs. and up. 

Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, S. FE 


CURING MATERIALS 


-——“¥ of soda (Chgo. w’hse stock): 
425-lb. bbls., delivered 
Baltpeter, less than ton ‘ots: 
Dbl. refined granulated. 
Small crystals ....... 
Medium crystals 
Large crystals . 
Dbl. refd. gran. nitrate of soda....... oases 
Salt, per ton, in minimum car of 80,000 
‘Tbs. only, f.o.b. Chicago: 
Granulated ee 
Medium, undried 
— dried 
Roc 


Sug 
ion. 96 basis, f.o.b. New Orleans. 
Second sugar, 90 basis...... 

Standard gran., f.o.b. refiners” (2%). 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less _ Sa 
Packers’ curing sugar, 250 lb. bags, 

-0.b. Reserve, La., less 2% 

Dextrose, in car lots, per cwt. 
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SPICES 


Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 
15 16% 


ili Pree, Fancy 
Chill Powder, Fancy 
Cloves, Amboyna 


Bongavian, Fancy 
Pepina Sweet Red Pepper 
Pimiexo (220-lb. bbis.)............ 


White Singapore 
White Packers 


SEEDS AND HERBS 


for 
wae. Gaueng e. 
Caraway Seed 1 
omer Seed, French 
Comi: nos Seed 


Coclanter Morocco Bleached 

Coriander Morocco Natural No. 

Mustard Seed, Cal. Yellow. 
American 

Marjoram, French 

Oregano 

Sage, Dalmatian pase 
Dalmatian No. 1. 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Export rounds, wide 

Export rounds, medium 
Export rounds, narrow 

No. 1 weasands 

No. 2 weasands 


ASA 
sigis 


gas 


Middles, regular 
Middles, select, wide, 2@2% in. 
Middles, select, extra wide, 2% in. 
and over 

Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 

Hog casings: 
Narrow, per 100 yds 
Narrow, special, per 100 yds 
Medium, regular 
English medium 
Wide, per 100 yds 
Extra wide, per 100 yds 
Export bungs 
Large prime bungs 
Medium prime bungs 
Small prime bungs 
Middles, per set 
Stomachs 


anaes 


© 88699986¢ 
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NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, medium to good 
Cows, common to medium 
Cows, low cutter to cutter 
Heifers, cutter to medium 
Bulls, sausage, top 

Bulls, cutter to medium 


LIVE CALVES 


Vealers, choice 
Vealers, good to ‘nabs 
Vealers, medium 


LIVE HOGS 


Hogs, good to choice, 160-210-lb 
Sows, medium to good 


LIVE LAMBS 
Lambs, good to choice, spring 
Ewes and wethers, good 
Ewes, shorn, common to good 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 21 23 


Western oa Beef. 


Native steers, 600@800 

Native choice pane and mao@e00 lIbs.. 
Good to choice heifers 

Good to choice cows 


hinds and ribs 
hinds and ribs 


B cstonscotontorseonons conor 


Rolls, A 6 

Rolls, reg. 4 

Tenderloins, 4@6 lbs. av 

Tenderloins, 5@6 lbs. av 50 
Shoulder clods ..... TT TC TT CT ee 16 


DRESSED VEAL 


Medium 
Common 


DRESSED SHEEP AND LAMBS 


Lambs, spring, prime 
Lambs, spring, good 
Lambs, 38 lbs. down 
Sheep, good 

Sheep, medium . 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) ..$19.50@20.50 


241% @26% 
24 26 


FRESH PORK ee 


Pork loins, fresh, Western, 10@12 Ibs. 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@ia Ibs. av 
Butts, boneless, Weste 

Butts, regular, Western. 

Hams, Western, fresh, 10@12 me. 
Picnic hams, West. fresh, 6@8 lbs. 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 
Spareribs 


DAQHNHASHAADD 
REX SSRBBSE8 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 lbs. 
Skinned hams, a Ibs. 
Picnics, 4@6 lbs. 

Picnics, 6@8 Ibs. 

City pickled bellies. 8@12 Ibs. av 
Bacon, boneless, 

Bacon, boneless. 

Rollettes, 8@10 1 

Beef tongue, Ment 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, 1. c. trimmed.. 28c a pound 
Sweetbreads, beef 
Sweetbreads, veal 


PSSST eae 


Beef hanging tenders 
Lamb fries . 


BUTCHERS’ FAT 


Shop Fat .... : ‘=. 00 per cwt. 
Breast Fat .. 
Edible Suet .. 
Inedible Suet 


GREEN CALFSKINS 
5-9 944-12% 12%-14 14-18 
Prime No. 1 Veals..19 2.65 4 
Prime No. 2 Veals.. 2. 
Buttermilk No. 1.... 2. 
Buttermilk No. 2.... eo 
1. 


per ewt. 


Branded Gruby 
Number 


4 
Flat shins, heavy, delivered bas 
light, delivered bas: 
Thighs, blades and buttocks 
White hoofs 
Black and striped hoofs 





COOPERAGE 


(Prices at Chicago) 
Ash pork barrels, black be th 


R 
White oak lard tierce 





Susie Saus Ge 








Queen Susie! That's me ,bous. 
So See what Natural Casinas 
did for the Sausage family! 











Week Ending August 21, 1937 





























Chicago 


PACKER HIDES.—The packer hide 
market this week has been characterized 
by a lack of interest on the part of 
buyers and an apparent lack of concern 
on the part of packers as to whether or 
not hides moved. No attempt has been 
made so far to press hides on the mar- 
ket, although offerings have been avail- 
able at last trading prices and no bids 
reported. 

In view of the light production of 
steers, especially natives, packers have 
shown no concern about carrying the 
comparatively small accumulation, since 
present production runs to the best hides 
of the year, and they anticipate no diffi- 
culty in moving such hides later. Light 
native cows and branded cows have 
been accumulating to a larger extent 
and about the only concession made so 
far is to offer branded cows at %c less 
than last sales, or at recent discount of 
4c under light native cows. Some quiet 
re-sales have been reported recently 
from Exchange operators, which ap- 
peared to take care of tanners’ require- 
ments. 

According to recent information, the 
final offering of about 141,000 Govern- 
ment owned drought hides, expected to 
be offered around this time, will be with- 
held from the market for several 
months. 

Recent tests on hides in Exchange 
warehouses for three years are re- 
ported to have shown the hides in satis- 
factory condition and new warehouse 
certificates were issued for another year. 
This should result in re-certification of 
a considerable quantity of hides in Ex- 
change warehouses, practically all light 
native cows, on which present certifi- 
cates expire during the next few months 
and this would relieve the spot market 
of considerable pressure. 


The hide futures market drifted 38@ 
40 points lower but the decline slowed 
up late this week, in the face of sharp 
declines in practically all other com- 
modity markets. 

Announcement early this week that 
a large eastern shoe manufacturing 
tanner has adopted a three day week 
schedule for factory and tannery opera- 
tions, due to large inventories of fin- 
ished shoes and leather, received con- 
siderable publicity but there was some 
doubt as to its effect on the market. 

Receipts of cattle at the seven western 
markets for first four days this week 
were 174,000 head, as compared with 
176,000 last week and 196,000 for same 
period a year ago. 

LATER: One packer sold 1,200 Au- 
gust extreme light native steers at 
17%e, steady price. 

OUTSIDE 
HIDES.—Several 


SMALL PACKER 
cars outside small 
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packer July-Aug. hides running around 
40-42 lb. avge. sold early mid-week basis 
15c, selected, Chicago freight, for 
natives, brands %c less; offerings of 
similar stock at 15%c unsold, although 
choice lots around 38 lb. avge. might 
possibly bring “4@*%ec premium, but 
buying interest has quieted down. Chi- 
cago take-off only nominal at 154%2.@16c. 

PACIFIC COAST.—Last trading 
couple weeks back about cleaned up the 
Coast market to August lst, with July 
hides last sold at 17%c for steers and 
16c for cows, flat, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES. 
—The heavy movement in the South 
American market previous week at 
lower prices about cleared most of the 
heavy steers. Further sales of 4,000 Ar- 
gentine steers were reported at close 
of last week at 99 pesos, equal to 16%c, 
c.i.f. New York, steady with earlier sales 
following the previous decline to 97 
pesos or 15!%¢c; also 5,000 frigorifico 
cows at 15%c and 4,000 Uruguay steers 
at 161%6c. Market quiet early this week 
but 1,000 Gualeguaychu steers reported 
late mid-week at 102 pesos or 16!4¢ce, 
1,500 Rosario steers at 102% pesos or 
16'46c, and a few rejects also moved. 


LATER: Bidding 16%¢c basis in 
South. American market, asking 161%4g¢c 
for standards. 


COUNTRY HIDES.—Trade remains 
slow in the country hide market, due to 
lack of interest on the part of upper 
leather tanners, the relative advantage 
of taking outside small packer stock at 
present levels,and the fact that offerings 
of all-weights at interior points are very 
light so that dealers cannot move tanner 
selections to any advantage at present 
prices and replace their holdings. Good 
all-weights held at 12%@12%c, un- 
trimmed, selected, del’d Chicago, while 
buyers’ ideas usually top at 12%c, 
trimmed. While heavy steers and cows 
are usually quoted 12@12%c, some ex- 
port business has been reported recently 
at up to 12%c, trimmed. Buff weights 
can probably be bought at 12%c al- 
though 13c, trimmed, usually asked, but 
no bids. Couple cars trimmed extremes 
sold at 14%c, selected. Bulls and glues 
quoted around 10%@10%e flat. All- 
weight branded hides quoted 1144@12c 
nom. 


CALFSKINS.—One packer sold 25,- 
000 July northern heavy calfskins, 914/ 
15 lb., mid-week at 27c, steady with 
price paid for Junes; also 10,000 July 
Detroit, Cleveland and Evansville 
heavies at 274¢c, usual premium for 
those points. Other packers offering 
Julys same basis, with River point 
heavies at 26c and lights under 9% lb. 
at 24c; bids at 23c for lights reported 
declined, 

Reports of a car or two of Chicago 
city 8/10 lb. calf having moved this 





week at 20c appear to lack full cop. 
firmation and this figure is asked, Steady 
with last sales; two cars 10/15 lbs. sold 
at close of last week at 22c, or %c down 
and more available. Outside cities, 8/15 
Ib., quoted around 20%c; mixed cities 
and countries 18@19c; straight coun. 
tries around 16%4c asked. Chicago city 
light calf and deacons quoted $1.40 last 
paid. 

KIPSKINS.—Packers moved their 
July kipskins two weeks back at 20% 
for northern natives, 19 4c for northern 
over-weights, southerns a cent less, and 
brands at 18c. Market well sold up to 
August Ist except possibly a small lot 
of over-weights. 


Chicago city kipskins sold again early 
this week at 18%c for one car, and ob- 
tainable for more. Outside cities quoted 
184 @18%c; mixed cities and countries 
16% @17%c; straight countries 154%@ 
16¢ flat. 


Three packers moved about 13,000 
July regular slunks at $1.10, or 5c ad- 
vance; another packer is credited with 
booking 7,000 Julys. 


HORSEHIDES.—This market has an 
easy tone also, with choice city renderers 
with full manes and tails quoted $5.25@ 
5.40, selected, f.o.b. nearby sections; 
ordinary trimmed renderers $4.75@5.00 
del’d Chgo.; city and country lots $4.50 
@4.75 Chicago. 


SHEEPSKINS.—Dry pelts quoted 
around 26c per lb. for winter pelts, 
del’d Chicago. A few packer shearlings 
still moving and market usually quoted 
firm on basis of $1.20 for No. 1’s, $1.10 
for No. 2’s and 80c for No. 3’s, but one 
packer reports moving a car this week 
at $1.35, $1.10 and 82%%c for the three 
grades, with some variation in grading 
for the better prices. Pickled skins slow 
this week, with last sales at $8.00@8.25 
per doz. and usually quoted this basis, 
$8.25 being usual asking price, Packer 
spring lamb pelts quoted around $2.05 
per cwt. live lamb, or $1.50@1.55 per 
piece for lambs averaging around 75 lb., 
and sales reported this basis. 


New York 


PACKER HIDES.—Market quiet, 
pending trading in the western market 
to define values. Last trading in July 
hides was by couple packers basis 20¢ 
for July native steers, 19%c for butt 
brands and 19c for Colorados. One 
packer still holds April forward steers, 
another July branded steers. 


CALFSKINS.—Calfskin market ap- 
pears steady, following a fairly good 
movement during past couple weeks by 
both packers and collectors. Collectors 
moved about three cars 4-5’s this week 
at $1.35, steady; last sales of 5-7’s were 
at $1.70, 7-9’s at $2.25, and 9-12’s at 
$3.25. Packers last sold 5-7’s at $1.90, 
7-9’s at $2.55 and 9-12’s at $3.55, with 
buttermilks at $3.15. 


Watch the “Classified” page for good, 
experienced men. 


The National Provisioner 
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CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago for the 
week ended Aug. 20, 1937, with com- 
parisons, are reported as follows: 
PACKER HIDES, 


Week ended Prev. Cor. week, 
Aug. 20. week, 1936. 
Spr. nat. . 
ian. oeue @20n @20n 13 @13%n 
ry. nat. 
eS Saige @19% @19% @13 
Hvy. Tex. ; 
strs. ..--- @19% @19% @13 
Hvy. butt brnd’d if 
PB. wees @19% @19% @13 
y. Col 
=. Saati @19 @19 @12% 
-light Tex. ¢ 
. san0e @17%ax @17¥%ax @10% 
Brnd’d cows. @17 ax @17%ax @10% 
Hvy. nat. ; b : 

COWS ...+. @18% @18% @12 
Lt. nat. cows. @17%ax @17%ax @ll 
Nat. bulls... @14% 14%@15 @ 9 
Brnd’d bulls. @13% 13%@14 @ 8 
Calfskins ..24 @27 24 @27 20 @21% 
Kips, nat... @20% @20% @15 
Kips, ov-wt. @19% @194% @l4 
Kips, brnd’d. @i8 @18 @12% 
Slunks, reg.. @1.10 1.05@1.15 @1.05 
Slunks, hris. @45 @45 35 @40 


Light native, butt branded and Colorado steers 
1c per Ib. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.15 @16 15%@16% 104%@11 
Branded ...14%@15% 15 @16 9% @10% 


Nat. bulls. .12%2@13 13 @13% 7%@ 8 
Brnd’d bulls.1144@12 12 @12% 64%@ 7 
Calfskins ..20 @22 20 @22% 17 @1T% 
ee @18% @18% 138%@13% 


Slunks, reg.95 @1.00n 90 @95in 80 @90n 
Slunks, hris.35 @40n 35 @40n 20 @25n 


COUNTRY HIDES. 


Hvy. steers.12 @12% 12 @12% @ 8 
Hvy. cows..12 @12% 12 @12% @ 8 
BE Gonves 12% @13 @13 8%@ 9 
Extremes .. @14% @i5 9%@10 
ae 104%@10% 10% @10% 64@ 6% 
Calfskins .. @16% 16%@17 12 @12% 
I weiis.0 15% @16 15% @16 11 @11% 


Kips 

Light calf..90 @1.10n 90 @1.10n 80 @95n 
Deacons ...90 @1.10n 90 @1.10n 80 @95n 
Slunks, reg..70 @S8On 70 @80n 60 @T5n 


Slunks, hris.15 @25n 15 @25n 10 @l5in 
Horsehides .4.50@5.40 4.50@5.50 3.00@3.75 
SHEEPSKINS. 

DE dausinbest Adbeisdess. oeaddaeuas 

Sml. pkr. 

IR aa S Se uttites hyles Sie s ot. «Saget acted 
Pkr. shearlgs.1.20@1.35 1.20@1.35 1.00@1.10 
Dry pelts ... @26 25 @26 17%@18% 


N. Y. HIDE FUTURE MARKETS 

Saturday, Aug. 14 1937—No session. 

Monday, August 16, 1937—Close: 
Sept. 16.36 sale; Dec. 16.76 sale; Mar. 
17.13@17.16; June 17.46 n; sales 100 
lots. Closing 7@8 lower. 

Tuesday, August 17, 1937—Close: 
Sept. 16.10@16.11 sales; Dec. 16.52@ 
16.58; Mar. 16.90 sale; June 17.23 n; 
sales 97 lots. Closing 23@25 lower. 


Wednesday, August 18, 1937—Close: 
Sept. 16.05 b; Dec. 16.46@16.47; Mar. 
16.85@16.87; June 17.18 n; sales 87 lots. 
Closing 5@6 lower. 

Thursday, August 19, 1937—Close: 
Sept. 16.03 sale; Dec. 16.45 sale; Mar. 
16.82@16.85; June 17.15 n; sales 110 
lots. Closing 1@3 lower. 

Friday, Aug. 20, 1937—Close; Sept. 
16.20 sale; Dee. 16.60@16.61 sales; Mar. 
17.00 sale; June 17.33 n; sales 234 lots. 
Closing 15 to 18 higher, 





ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to Aug. 20, 1937: To 
the United Kingdom, 99,740 quarters; 
to the Continent, 77,726. Last week to 
United Kingdom, 69,880 quarters; to 
the Continent, 2,326, ; 


Week Ending August 21, 1937 


STORAGE STOCKS 


Record of storage stocks in the 
United States at the end of each month 
from January 1, 1934, to August 1, 1937, 
inclusive: -« 

1934. 


Frozen a..3. D. 8. 
pork. pork. pork. Lard. 
Lbs. (000 omitted) 


OU Misia es enae ok 129,763 402,632 97,301 132,510 
, Serer 177,292 442,438 110,674 168,756 
See 184,536 438,069 113,208 177,560 
ee eee 167,436 381,248 108,538 173,775 
BE Becavesceue 165,772 381,633 107,919 179,441 
re See 166,130 376,631 98,294 182,576 
ee ee 167,463 369,293 91,209 195,973 
, eee 181,254 370,695 91,617 209,497 
BOWS, Bocce dvcces 151,849 326,379 63,782 167,155 
Wy Beevencenes 130,235 335,219 58,780 127,847 
MOT, Bo ccceseies 123,677 330,378 50,682 105,519 
BOE. Bev cvcsvces 158,675 360,332 52,906 103,827 


1935. 


Frozen &.. B. D. 8. 
pork. pork. pork. Lard. 
Lbs. (000 omitted) 


BB. Bae. cecssed 230,866 387,856 68,841 118,107 
SS ae .226,487 374, 69,769 112,111 
BN Boasss 220, 376,807 73,789 110,508 
Apr. 1 .-+-203,295 350,291 73,5 104,861 
2 ae 177,837 315,779 71,265 101,224 
era 147,991 290,718 66,307 91,708 
Oe Beescavecae 115,645 264,863 64,799 84,680 
P= Sete 83,119 225,560 61,231 68,435 
a RS 65,689 205,476 54,084 53,537 
i eee 51,013 185,550 41,042 45,350 
Nov. 1.......... 37,693 174,329 28,641 40,702 
a ee 36,048 186,177 30,984 37,906 
1936. 


Frozen 8. P. D. 8. 
pork, pork. pork. Lard. 
Lbs. (000 omitted) 
58,270 218,670 54,837 52,718 
253,225 75,66: 






— 
= 
: =) 
ee ee ed | 






Dec. 275,382 43,710 108,765 
1937. 
oe Sere 285,786 314,593 66,512 145,809 
POR. Boccccvcses 321,668 341,295 75,559 182,709 
Bar, 1... cscces 325,036 366,462 96,345 202,476 
BR Besvcdacust 328,383 338,230 89,164 217,227 
de 316,670 348,616 91,068 209,444 
de SMe Cee 261,948 317,223 84,486 194,477 
BO Bs acccvcces 203,595 293,110 81,719 185,124 
BEB. Beveseceecs 144,910 248,941 75,047 157,382 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Aug. 14, 1937, were 3,947,- 
000 lbs.; previous week, 4,655,000 lIbs.; 
same week last year, 4,108,000 Ibs.; 
from January 1 to Aug, 14, this year, 
160,262,000 lbs.; same period a year ago, 
132,847,000 lbs. 


Shipments of hides from Chicago for 
the week ended Aug. 14, 1937, were 
4,528,000 lbs.; previous week, 5,203,000 
lbs.; same week last year, 4,519,000 Ibs.; 
from January 1 to Aug. 14 this year, 
165,332,000 lbs.; same period a year 
ago, 127,352,000 Ibs. 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$17.81 per cwt. during the week of 
August 4, at $17.81 the previous week 
and at $17.70 the same time a year 
earlier. Lard in tierces at Hamburg 
was quoted at $13.34 per cwt., $13.64 
the pfevious week and $13.14 the week 
of August 5, 1936. 


CASING EXPORTS AND IMPORTS 


Foreign trade in casings during June, 
1937: 


EXPORTS. 

Hog. 

Ibs. 
RM, 6 6 cde tiesies: weogeas 
og, OE ee 
Czechoslovakia .... 
Denmark ...... _ 
i Ee 
Germany ..6..000< 
So arr 
Netherlands ...... 
DED occecneses 
Poland and Danzig. 
Spain .... ° 
Sweden ..... 
Switzerland .... 
United Kingdom 
Canada . 


Other. 
Ibs. 


13,143 












Panama 
Cuba .. 
Japan .. ‘ 
Palestine . ‘ 
Australia ... - 123,391 
New Zealand 1,410 
eee 594 

Total . 508,440 1,287,633 142,386 

i ee $296,185 $122,410 $71,088 

IMPORTS. 
Sheep, lamb 
and goat. Other. 
Ibs. lbs. 

pS TEE Ce . ‘wesnies 
Czechoslovakia ............ 8,457 2,078 
| a ee ee 2,984 
ES ene 144 13,455 
DEE acucccevsesveteses osheen 8,000 
ee Oe 6,229 51,113 
EEE 19:4'0:6.600 se dee Oa-e.8 2 oes 
NE 64x i vcccnsabencnns | peeeine 3,020 
United Kingdom ........... 18,246 30,520 
RR re ae 13,983 222,297 
ND oan ceed haeeeeeseuws ——.- tana 
WEE 4-29 8S 00g 0s cond eas” wee 6,220 
pO ee ee ee 58,765 446,628 
BEE Set vensnnweces pas owe 3,748 231,216 
es oye oo ae CC ee 
Sr ey 5,791 6,63 
EE re 13,986 
BeRee ENGI ....0scccccccces | (ere 
EN 6 -s:c:ark-o-wwe nibs Wan eee 62,856 134,620 
RSE ewer cecs —S a  °. webene 
SI oe Rn .c, sso nae enanaaares 1,473 2,706 
DEED ch. cuacesesecesswes aero 
Ig sivas es 4-4:530 died Ree arena — — waenve 
SE Siavechedevcievncwae® i 
NE inh 6s nav ones ewe tire a). «ae 
Seine thon § aereaee 118,303 19,332 
Bee ae § dweees 
Union So. Africa........... ne. ss L-eeawate 
BE nd4dod0:.0:0d veg eneeeeee Sr 
ME Saisie tiene 4 4.00a8-9 b.enanle it er eres 
IED a0 96-5 00 o-00.0eeeen oe See >): . wehwae 
NEE GaGsis dot arecvicnaeaass 1,689 2,728 

SEE er eye 840,352 1,197,534 

WE Wisierseserswnseeeee $895,304 $219,981 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing June, 1937, are reported as follows: 


uantity, 
° Ibs. . Value. 
a ee TT Ee 2,043,988 $ 244,946 
NN os st oinneceseesens 172,131 21,184 
ee eee 74,565 6,745 
QUOOURATHATIRG «2.00 ccccccese 6,531 881 
Wemtned BANG cise cecvedsvccee 21,150 8,017 
Cooking fat, not lard........ 183,769 22,721 
SNE as Vaennden sca aeenanesy 8,287,995 1,042,617 
Ts BN ib sa bh ce nce 17,922 1,681 
Tallow, inedible ............ 31,357 2,339 
Other fats and greases....... 132,621 11,165 
Grease stearine ............. 57,085 5,425 
ONE GP. Siisces Sena seedc 68,084 9,552 
EN ie teo0s chcreeeenceee 47,595 26,147 
SN OE, catnicctaunestedeces 23,050 2,676 
DURES GRE occ cvnsts ccccten 62,555 7,274 


Lard export in June dropped some 
five million lbs. below the May export. 
The United Kingdom took 4,832,359 lbs., 
Cuba 2,545,815 lbs. and Mexico 531,429 
Ibs. In addition to the above, 1,379,651 
lbs. was shipped to insular possessions, 
bulk of which went to Porto Rico. 


Watch “Wanted” page for bargains 
in equipment and supplies. 
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JULY FRESH MEAT PRICES a 
NEW YORK CHICAGO PORK IMPORTS SET RECORD 


Wholesale fresh meat prices for July, Wholesale fresh meat prices for July, 
1937, with comparisons: 1937, with comparisons: 6 Months 


BEEF. BEEF. 1937 
Steer— Steer— 
July, June, } July, June, July, 
1937. 1937. 36. 1937. 1937. 1936. 
300-500 Ibs., Choice : 800-500 Ibs., Choice .....$22.14 $19.34 $13.82 
Good $19. 96 $18. 85 ) i Good 20.32 7.89 12.67 
Medium ... 15.70 16.40 ; Medium ... 16.20 ’ 11.04 
Common ... 14.76 y Common ... 12.70 
500-600 Ibs., . nee She x 500-600 Ibs., sess 
20.15 
; ’ 18.83 , 
Medium ... 16 ' ; Medium aa 
Common ... 12.5¢ . 26 ' Common ... 
600-700 Ibs., Prime x 21, ‘ 600-700 Ibs., 
Choice 
Good 
Medium ... . -22 ° 
700 Ibs. up, x ; 21.66 ; 700 Ibs. up, 


: ‘82 Good ’ 4812.17 
Cow— > eke ry: mn Cow— » e eten ara sit _§ 
C + ? : a ‘8 8.79 Volume of pork imports reached a new high in 
June, when receipts totaled 7,599,000 lbs., com. 


Veal— . eae - pared with 4,215,000 lbs. in June, 1936, and 
; : ‘ "as ” ry : 7,572,000 lbs. in March, 1937, the previous high 





owe ‘ ¥ month. Pork imports in the first half of 1997 
Calf— oe 55 06s Calf— od abi . i high month. Pork imports in the first half of 1937 
Medium on Se 215% MR oak eens seas totaled 38,296,000 lbs., compared with 17,965,000 


Common ... .38 COUMMNOR 200 weve a Ibs. in the first 6 months of 1936. 
2 Skin on. 3 Skin on. 





LAMB AND MUTTON. LAMB AND MUTTON. 
Spring Lamb— Spring Lamb— 
38 Ibs. down—Choice ..... 21.18 21.40 21.25 38 Ibs. down—Choice : 20. 20. MEAT IMPORTS AT NEW YORK 
Good .0F 20.20 20. Good 19. s .02 
eee 42 8.48 oak OE . 
ia ae me us <a For week ended August 13, 1937: 
39-45 lbs., Choice ..... 7 a date 21.12 39-45 Ibs., y o . Oe 
Good < e Good 19.09 =... ‘85 Point of 
Medium ... 18.26 wenn 7 Medium ... i Sets BG origin. Commodity. 
"e Common ... 16.48 wand 5. Common wee ‘ eae ane Argentine— -D. S. bellies 
46-55 lbs., eee 3. nays 21.8 46-55 Ibs., ’ ea 20. Canned corned beef 
Yearling apg . iat Brazil—Canned corned beef 
wg Yearling— Canada—Smoked back bacon 
40-55 Ibs., Choice 9% : nae 40-55 Ibs., Choice ‘ 3 eee —Fr. chilled pork cuts 
God 6 § wae on oui —Smoked pork butts 
Medium ... 08 3.28 jue Medium aes 13. 67 te cone —Fr. froz. pork aoe 
Mutton (ewe) 70 Ibs. 4 : ) —_ . —Fr. froz. pork shoulders 
7 own Mutton (ewe) 70 Ibs. down: —¥Fr. chilled beef livers... 
a nuts 
8.7: Medium 3207. a ee 
Common ... 35 60 7.26 Common ... Ss 2, : Denmark—Cooked picnics in tins.......... 


pedals CREE PORE. —Seoped peek totes tes tind. 
Hams, 10-14 Ibe. av se . Hams, 10-14 lbs. av : 5 . —Cooked sausage in tins.......... 
ites. e210 Woe. av... 2.222. BF. 42 . + Loins, 8-10 Ibs. av 28.66 : lt —Cooked luncheon meat in tins... 
sae o -+ 26.62 23.36 = 20.7% : —S.P. pork bellies 
16.22 Ibs. pad Saebetee 3.76 _ . ; eR cscs ++ 23.32 . 8: —Liverpaste in tins 
Shoulders, N. Y. style, ai st : Shoulders, N. Y. style, : ; ’ Ce — in -, ty 
Skinned, 8-12 Ibs. av 19.64 8. 3.68 skinned, 8-12 Ibs. av ' 1.7 5. ee = 7 2 - oectacen 
nae ibe. av style Butts, Boston style, = ~ — © im tins. ....csccess 
“8 Ibs. av 24.26 23.12 19.75 v ; ; ia —D.S. bellie 
15.65 +6 Me ‘ 15. “Oa —Smoked sausage 
Holland—Cooked hams in tins 
—Cooked shoulders in tins.. 
—Smoked hams 
—Cooked sausage in tins..........- 
Hungary—Cooked hams in tins 
LIVESTOCK AND DRESSED MEAT PRICES COMPARED —imee Game ae THE - 
Italy—Mortadella 
os mt : P > —Smoked sausage 
Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail ;itnuania—-Cooked hame intins......... 
fresh meat prices, New York, during July, 1937: —Cooked picnics in tins........... 
—Cooked luncheon meat in tins.... 
Average prices Average wholesale Composite retail Poland—Fr. frozen pork cuts 
live animals prices of carcasses price —Cooked hams in tins.. 
say ons Ibs. ~ 100 lbs., New York. —Cooked picnics in tins.. 
a New York. Rumania—Cooked hams in tins 
June, July, July, June, July, y June, July, —Cooked picnics in tins........... 
1937. 1936. 1937. 1937. 1936. . 1937. 1936. —Cooked pork loins in tins 





Steers— 
Choice 5.58 3.92 $88 $22. 97 $20.61 $13.79 Be 35.99 
Good 3.66 2.24 1 ' 19.27 12:87 “34, 2X: 
Medium : 3g 3.16 16.88 11.79 


Lambs— . ™ Pa MEAT AND LARD EXPORTS 


Choice = 2.2 10.24 21. 21.40 : : 
Good .... Be 6 9.63 20.08 20.20 20. 3 i +? Exports of bacon and lard through 


Medium 9.6 10.88 8.47 3.45 18.48 7. Y 24.67 ‘78 port of New York during week ended 
Hogs— ‘ Aug. 20, 1937 totaled 121,500 lbs. of 
Good 2.6 2 10.82 22. 21.53 t i 26.74 7. bacon and 61,311 Ibs. of lard. 











: } 
Liberty Arbogast & Bastian Company 
Bell Brand MEAT PACKERS and PROVISION DEALERS 


WHOLESALE SLAUGHTERERS OF 
Hams—Bacon—Sausages—Lard—Scrapple CATTLE, HOGS, SHEEP AND CALVES 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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PROVISION MARKETS 


(Continued from page 29.) 


The U. S. Department of Agriculture 
pointed out this week that the seasonal 
increase in slaughter supplies of hogs 
this fall and early winter would prob- 
ably be less than normal. The large corn 
crop may induce farmers to feed hogs 
to heavier weights. If the corn crop 
reaches the predicted 2,500,000,000 bu., 
supplies of corn for feeding will be 
larger than for several years. It is 
believed that such a crop would bring 
lower corn prices and change the hog- 
corn price ratio from its present high to 
a low level. This, it is believed, would 
encourage hog feeding. 


Heavier Weights Expected 


With cheap corn, farmers would delay 
marketing spring pigs in order to feed 
them to heavier than usual weights. 
This would hold back many hogs from 
fall marketing and increase runs during 
the winter and spring. 

In the meantime, the large stocks are 
decreasing rapidly. Lard stocks in stor- 
age decreased 27,742,000 lbs, during 
July and totaled 157,382,000 Ibs. on 
August 1, compared with 185,124,000 
lbs, on July 1, and 117,026,000 lbs. on 
August 1, 1936. The five-year August 1 
average is 147,167,000 lbs. 


Stocks of lard at Chicago decreased 
8,677,000 Ibs. during the first two weeks 
of August to 96,791,000 lbs. This com- 
pared with 65,892,000 lbs. on the same 
date last year. 


The average price of hogs at Chicago 
at the outset of the week was $12.00 
against $12.40 the previous week, $10.45 
a year ago, $11.20 two years ago, and 
$6.40 three years ago. Top hogs at Chi- 
cago declined to $12.65 on Wednesday 
and rallied to $12.75, compared with 
$13.55 a week ago and the season’s high 
of around $13.90. 


The average weight of hogs received 
at Chicago last week was 285 lbs. against 
276 lbs. the previous week, 273 Ibs. a 
year ago and 266 lbs. two years ago. 
Receipts of hogs at Western packing 
points last week totaled 161,000 head 
against 158,400 the previous week and 
279,600 the same week last year, 


PORK.—Demand was fair at New 
York and the market was steady. Mess 
Was quoted at $26.12% per barrel and 
family at $25.12% per barrel. 


LARD.—Demand was fair with the 
market easier at New York. Prime 
western was quoted at $11.85@11.95; 
middle western, $11.85@11.95; New 
York City in tierces, 12%4c, in tubs, 
12%; refined continent, 13%c; South 
America, 13%%¢; Brazil kegs, 13%c, and 


compound in carlots 11%¢, smaller lots, 
11%¢, 


At Chicago, regular lard in round lots 
Was quoted at 174%c over September; 
loose lard, 45¢ over September, and leaf 
lard, $1.20 over September. 


BEEF.—Demand was fair and the 
market steady at New York. Family 
Was quoted at $23.00@24.00 per barrel. 


Week Ending August 21, 1937 


WEEK’S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were weak and in new 
low ground during latter part of week; 
lard especially under liquidation and 
feeling of weakness in grains and cotton 
oil and September evening up. Packers 
were buying nearbys, selling later 
months and transferring. hedges. Cash 
trade quite good. Hog run moderate, 
hogs rallying to top of $13.00 at Chicago. 


Cottonseed Oil 


Cotton oil was active but weak, estab- 
lishing new seasons’ lows on liquidation 
with weakness in cotton, lard and grains. 
Crude oil lower, with August shipment 
of Texas 6-4/5c, September 6%c. Cash 
trade quiet. Some buying of oil against 
sales of cotton by spreaders and some 
mill buying of March oil against sales 
of crude. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 7.97@7.99 sales; Oct. 7.91@7.93; 
Nov. 7.94@7.96 sales; Dec. 7.91 sale; 





Market Zrends 


OG prices at Chicago showed declines 

of as much as $1.50 this week from 

recent high, due to increasing per- 

centages of unfinished new crop hogs. 

Runs were considerably in excess of low 

receipts a week earlier, but much smaller 
than a year ago. 


+ + + 


An 18-year August record was made at 
Chicago this week when strict quality grain- 
fed steers topped at $18.00, with numer- 
ous loads at $17.00 to 17.75. These spec- 
tacular prices apply to finished cattle, sup- 
ply of which is not large. Other grades 
and classes showed little price change. 
Both top steers and heifers sold highest 
since 1928. 

+ + + 


Hog kill under federal inspection at the 
8 principal Western slaughtering points 
totaled 134,405 head in week ended 
August 13. This was 13,000 more than 
previous week, but 107,500 less than in 
same week a year ago. 


¢* + ¢ 


Imports of live cattle for slaughter dur- 
ing first six months of 1937 totaled 308,- 
840 head, against 280,007 in first half of 
1936. About 6,300 head more came from 
Mexico than from Canada so far this 
year. 


+ + + 


Meat imports at New York for week 
ended August 13 totaled approximately 
700,000 Ibs., of which 356,000 Ibs. was 
canned hams and 133,140 canned picnics 
and shoulders. 


Jan. 7.91@7.94; Mar. 7.97 sale. Tone 
steady. Sales 192 lots. 


Tallow 
Tallow, extra 7%c lb. f.o.b. 


Stearine 


Stearine, 9c asked. 


Friday's Lard Markets 


New York, Aug. 20, 1937.—Prices are 
for export. Lard, prime Western, $11.05 
@11.15; middle Western, $11.05@11.15; 
city, 10%c; refined Continent 12%c; 
South American, 12%c; Brazil kegs, 
12%c; compound, 11%%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, August 19, 1937—General 
provision market ‘reported steady and 
firm; very good demand for hams; de- 
mand improving for lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 108s; hams, long cut, unquoted ; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 84s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 98s; Canadian Cumber- 
lands, 81s; spot lard, 64s6d. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of August 4, 
1937, with comparisons, were quoted as 
follows: 

Aug. 4, July 28, Aug. 5, 

1937. 1937. 1936. 
American green bellies. .$18.40 $18.33 $16.69 
Danish Wiltshire sides.. 22.51 22.21 21.68 
Canadian green sides.... 21.34 20.71 19.60 
American short cut green 

h 24.79 24.29 20.88 
Am x 15.05 13.09 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during July, 1937, by stations 


is reported as follows: 
Sheep and 
Cattle. lambs. 
Baltimore .. 9,620 3,004 6,634 
Chicago' ... 105,209 25,782 217,188 
Denver .... 8,672 2,472 31,860 
Kansas City 2,006 ¥ 81,125 
New York?. 
Omaha .... 
St. Louis*.. 
Sioux City.. 
So. St. Paul* 
All other 
stations. 


Swine. 
26,980 


11,964 


Calves. 


548,474 





Total: 

July 1987. 790,020 519,826 1,390,365 1,643,112 

July 1936. 927,536 523,363 1,352,468 2,691,815 
7 mos. ended 

July 1937.5,577,239 3,760,870 9,847,630 18,055,894 

mos. ended 

July 1936.5,789,219 3,420,301 9,368,746 18,933,256 

1 Includes Ottawa, Ill. and Elburn, Ill. 

2 Includes Jersey City and Newark, N. J. 

S Includes National Stock Yards and East St. 
Louis, Ill. 

‘Includes Newport and St. Paul, Minn. 
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PACKERS' LIVESTOCK COSTS 


Packers paid $826,000,000 for live- 
stock during the first six months of 
1937. For this expenditure they got 
5,668,000,000 Ibs. of meat. In the first 
half of 1936 they paid $771,000,000 for 
livestock which yielded 5,870,000,000 lbs. 
of meat. Thus in the first half of the 
present year they paid $55,000,000 more 
for 202,000,000 Ibs. less meat. 


Comparing the first half of 1937 with 
the average of the like period in the 
past five years it is shown that in the 
six months of 1937 packers paid $275,- 
000,000 more for 2,818,000 fewer ani- 
mals and a meat yield 622,000,000 lbs. 
less than the five-year-average for the 
period. 

In June, 1937, animals slaughtered 
yielded 880,000,000 lbs. of meat and 
cost packers $136,000,000. In June, 1936, 
the slaughter yielded 1,033,000,000 lbs. 
of meat and animals purchased cost only 
$132,000,000. Thus in June, 1937, pack- 
ers paid $4,000,000 more for 153,000,000 
Ibs. less meat. 


This lower production of meat is due 
in part to fewer animals marketed and 
in part to the lower production per 
animal. Average dressed weight of 
cattle slaughtered in June was 34 lbs. 
less than the average of June a year 
ago, and 31 Ibs. under the 5-year- 
average for June. Hogs averaged 712 
Ibs. lighter than in June a year ago, 
but only % Ib. under the 5-year-average 
for the month. Sheep and lambs and 
calves were slightly heavier. 


PACIFIC COAST LIVESTOCK 


Receipts four days ended August 13: 

Cattle. Calves. 
Los Angeles 1,557 
San Francisco....... 1, 50 862,165 2,805 
Portland 840 2,893 5,800 
DIRECTS—Los Angeles: Cattle, 15 cars; calves, 2 
cars; hogs, 55 cars; sheep, 72 cars. San Francisco: 
Cattle, 460 head; calves, 175 head; hogs, 535 head; 


Hogs. Sheep. 
1,636 1,226 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of 
Economics. ) 


Des Moines, Ia., Aug. 19, 1937—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, hog re- 
ceipts first 4 days of the week 36 per 
cent larger than same days last week 
and about 7 per cent less than corre- 
sponding period year ago. Trade under- 
tone was slow most of the week but 
slightly improved late. Thursday’s mar- 
ket unevenly 55@75c lower than pre- 
ceding Saturday on all classes, with 
spots on heavy butchers off more. Cur- 
rent prices good and choice 180 to 250 
lb. hogs, $12.00@12.20, few strictly 
choice $12.30; 250 to 270 lb., $11.80@ 
12.00; 270 to 290 Ib., $11.55@11.85; 290 
to 350 Ib., $11.10@11.60; medium to 
good 160 to 180 lb., $11.10@11.70; com- 
parable light sows to $10.10@11.10; 
bulk good sows, 425 lbs. down, $10.20@ 
10.70; good smooth light sows $10.75 or 
slightly higher. 


Receipts week ended Aug. 19, 1937: 


This 

week. 
0 a ee eae 9,800 
Saturday, August 14 7,400 
Monday, August 16............. 15,800 
Tuesday, August 17 8,200 
Wednesday, August 18.......... 15,600 
Thursday, August 19............ 11,300 


Agricultural 


Last 
week. 
5,500 
6,100 
11,600 
4,400 
8,400 
12,900 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Aug- 
ust 13, 1937: 
Week 
ended 
Aug. 13. 


Cor. 
week, 
week. 1936. 
35,417 62,411 
8,733 25,509 
9,057 23,192 
21,824 35,838 
6,546 19,632 
3,404 8,474 
13,580 36,371 
22,888 30,503 


Prev. 


Chicago 

Kansas City, Kansas 

Omaha 

St. Louis & East St. Louis 24,191 
Sioux City 

St. Joseph 


N. Y., Newark and J. C.. 2 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 
ended 
Aug. 12. 
$10.50 
9.50 


Last 
week, 
$10.00 
10.00 
9.00 
8.50 


Top Prices 
Toronto 
Montreal 
Winnipeg oe 
I Skea ace ln va apices co Odeo 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Toronto 

Montreal 

Winnipeg “te 
SEEN Wivis'y'«' sore s1no10-010 € 414s 
Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 


Toronto 
Montreal (1) 
Winnipeg (1) 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


SLw wr peso 
& SSSRARSR 


(1) Montreal and Winnipeg hogs sold on a ‘ 


All others ‘‘off trucks.” 
GOOD LAMBS. 


and watered’’ basis. 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


NEW YORK LIVE STOCK 


Receipts week of August 14, 1937: 


Cattle. 
re 
Central Union 
New York 


Calves. 
11,506 
1,152 
4,304 


Hogs. 


16,962 
17,225 


15,136 


5,567 
6,513 
6,534 


Last week 
Two weeks ago... 


_ 


ae 
wer & 
2x & 


se see nd 
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CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,139 cattle, 5,879 


eee ut Ache 134,405 121.449 241,930 Calves, 25,455 hogs and 13,174 sheep. 


RIGHT NOW! 
All the grass-fed cattle 


you want - all grades! 
Wire - Telephone - Write 


FEAMAN & NOLAN 


Livestock Order Buyers 

Exchange Bldg., Stockyards, Kansas City, Mo. 
Telephone: Victor 1075 

Bonded Members of Live Stock Exchange 


sheep, 3,660 head. Portland: Hogs, 982 head. 





ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 





Dayton Ohio l 
Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 


Louisville, Ky. Nashville, Tenn. 


La Fayette, Ind. 
= Montgomery, Ala. 


Sioux City, lowa 
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PRICES 


Same 
ast week, 
reek. 1936, 


10.00 = $ 5.85 
10.00 5.50 
9.00 7.00 
8.50 4.65 
7.00 4.00 
4.75 4.50 
6.50 4.25 
6.75 4.25 
9.50 $ 7.95 
8.50 7.0 
6.50 4.50 
6.00 8.50 
5.50 3.50 
4.50 3.00 
5.00 4.00 
5.00 4.00 


11.00 $ 9.65 
10.60 10.00 
10.00 9.25 
9.95 8.85 
9.60 8.15 
9.75 9.00 
9.85 9.00 
9.75 9.00 
old on a “fed 
trucks.” 

10.50 §$ 8.50 
9.00 7.00 
8.25 6.75 
7.10 5.50 
7.50 5.50 
7.00 5.50 
7.50 6.00 
7.25 5.15 


12; ‘671 61,834 


(CHASES 


Chicago by 
- four days 
attle, 5,879 
4 sheep. 


tle 
es! 


\N 


Mo. 





perenne arene 
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LIVESTOCK PRICES COMPARED LIVESTOCK PRICES AT LEADING MARKETS 


July prices at Chicago, with com- 


Livestock prices at five leading Western markets, Thursday, August 19, 1937, as 
parisons: 


reported by the U. S. Bureau of Agricultural Economics: 







SLAUGHTER CATTLE AND VEALERS. 






















































































oor nid , al Hogs (Soft or oily hogs, excluded). CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
% July, June, July, 
1937. 1937. 1936. Lt. wt., 140-160 Ibs., 
550-900 Ibs., Coole sees ay eet pe GOMOD, 655560 e051e0sag $11.35@12.50 $11.50@12.25 $10.25@11.75 $11.50@12.25 $11.35@12.3 
a “""" 20/60 10.17 7.29 ML. Seb 5 :b5.953.866n> Rooks 11.00@12.10 10.85@12.00 9.75@11.25 11.00@11.90 10.75@12. 74 
Common ... 8.06 8.18 6.16 . 
900-1100 Ibs., Prime ..... 15.88 11.34 9142 Lt. wt., 160-180 Ibe., 
oo ree 13. $8 gt ee GOOMDMCE ...06c0cccccesee 12.10@12.85 12.00@12.75 11.25@12.15 11.90@12.50 12.10@12.35 
i00d .....- 0.0 ~< * RRR aa eee .60@12.5 2 212.5 .35 85 6 2.25 10@12.2! 
hc el : 10.8) 10.47 739 eX n 11.60@12.50 11.40@12.50 10.35@11.85 11.60@1 5 11,10@ 5 
Common ... 8.6 8.79 6.31 Lt. w 80-2 : 
1100-1300 Ibs., Prime ..... 16.26 14.81 9.55 OF: Se 
Choice ..... 15.58 13.92 8.87 CO ee 12.50@12.90 12.60@12.80 11.85@12.25 12.25@12.55 12.25@12.35 
GOOE cocvce 13.69 12.47 8.17 WE | in 6-4:-¥ih snd 054 reid 11.75@12.60 12.00@12.60 11.10@12.15 12.00@12.30 11.35@12.25 
Medium ... 11.14 10.55 7.35 
1300-1500 Ibs., — Aas 16.29 114.98 9 52 Med. wt., 
SS ee 15.58 14.05 8.83 
Good octn eece 13.81 12.49 8.05 200-220 Ibs., gd-ch.......... 12.60@12.90 12.60@12.80 12.15@12.30 12.30@12.60 12.25@12.35 
Heifers— 220-250 lbs., gd-ch.......... 12.35@12.80 12.35@12.75 12.00@12.35 12.25@12.55 12.10@12.35 
60-750 Ibs., Choice ..... 13.78 1217 846 ae 
" = 1214 1113 7.91 Hvy. wt., 
750-900 Ibs yaw ‘ _ ai ofan 4 250-290 lbs., gd-ch.......... 12.00@12.70 11.90@12.60 11.50@12.10nom11.90@12.50 11.25@12.25 
50- be ' é os lode . te 25 va< °° ° 4 A ) ) 85 
Gon, Bed, 881 8144 5°94 290-350 Ibs., gd-ch.......... 11.75@12.40 11.60@12.10 11.15@11.75nom11.60@12.10 10.75@11.35 
Cows— 
Ne Li sewiviccni 10.08 9.50 6.41 PACKING SOWS: 
] iz 
See: ae ae 275-350 Ibs., good 11.15@11.40 10.85@11.25 10.50@10.75 10.60@10.85 10.40@10.75 
Low cutter & cutter..... 4.63 4 88 3.69 350-425 lbs., good. . 10.80@11.15 10.75@11.10 10.25@10.60 10.25@ 1. 7 10.10@10.65 
ths : 7 7 425-550 lbs., good 10.25@10.80 10.25@10.85 9.85@10.40 9.75@10.60 9.90@10.25 
Bells (yearlings excluded)— 275-550 Ibs., medium........ 10.00@11.15 9.60@10.85 9.50@10.40 9.50@10.60 9.90@10.50 
oe eee 7.90 7.77 6.06 
Pied common & medium 6.38 6.46 5.44 SLAUGHTER PIGS, 100-140 Ibs.: 
Good SU GINOD 05. 8's 60:0. 01050 9.85 9.20 8.32 BOD vccccscsissanees 10.75@12.00 9.50@11.75 = .......... 11.00@11.75 11.25@12.00 
RRS RES: 8.59 7.85 7.06 WENN, 55 ince naseaccavn 10.25@11.35 9.00@11.50 .......... Tt TT ee 
Cull and common......... 7.04 6.56 5.85 
Calves, 250-500 Ibs.— 
Good and choice........... 8.99 8.54 6.77 Slaughter Cattle, Calves and Vealers: 
Common and medium...... 6.28 6.12 5.19 
HOG STEERS, 550-900 Ibs., 
iS. 
RN. vine aieua.eieaimas ae ainaats 13.25@16.75 12.50@15.50 12.50@16.25 12.25@15.50 .......... 
Light light, 140-160 Ibs.— MED taip ai eaine caidatee ead ieee 11.25@15.50 11.00@14.50 11.00@14.50 10.75@14.50 11.50@14.60 
Good and choice... vee. Saeae 10.84 10.38 ee 9.00@11.50 9.00@11.75 8.50@11.50 = 00@11.00 = 8.50@11.75 
sh Dkigs a kins 40601 11.88 10.55 10.04 Common (plain) 6.75@ 9.50 6.75@ 9.25 6.25@ 9.00 6.25@ 8.50 6.25@ 8.75 
Light weight, 160-180 Ibs.— 
Good and choice........... 12.58 11.34 10.64 STEERS, 900-1100 Ibs., 
Medium 12.06 10.81 10.30 
Light weight, 180 SOE re re WORE. acccskeses  Sactececae! cassansredn o0-0neseese 
Good and choice........... 12.60 11.49 10.77 CE. cverr sestcestoennat 15.50@17.00 14.50@16.00 14.50@16.50 14.50@16.00 .......... 
NS on wsiswe secs teases 12.20 11.10 10.48 0 SR a ee eS 11.50@16.00 11.75@15.00 11.50@14.75 11.25@15.00 11.75@15.00 
Medium weight— EY SatehicduioGais ss.cadiaw ae . 50@12.2' = 9.00@12.25 9.00@12.00 8.50@12.00 8.75@12.00 
200-220 Ibs., good and ch.. 12.61 11.55 10.82 Common (pinin) ...scsccess 7.50@ 9.5 7.25@ 9.25 6.50@ 9.25 6.75@ 9.25 6.75@ 9.00 
220-250 Ibs., good and ch.. 12.52 11.55 10.70 
avy weight— STEERS, 1100-1300 Ibs., 
250-290 Ibs., good and ch.. 12.19 11.49 10.40 ; 
290-350 Ibs., good and ch.. 11.78 11.36 9.94 ME enciprestia ary tro-< alo wie wiation oe Lee ee re meee ee en en 
Packing sows— CE. ate be xca dered ee 16.00@ 7. 25 15.00@16.25 14.75@16.50 15. 0a 16. 25 at pcan einw ate 
350 Ibs., good......... 0% 10.63 9.18 EAR ee eye sy 25@16.00 12.25@15.25 12.00@15.00 12.25@15.25 12.00@15.25 
% Ibe., good......... U 10.35 8.84 PEE. a ininc0:8vasiueseeens 9.50@12.50 9.25@12.25 9.25@12.50 9.50@12.50 9.00@12.00 
0 Ibs., good. a cl 10.04 8.41 
‘ 275-550 Ibs.. medium. 9.60 8.48 STEERS, 1300-1500 Ibs., 
aughter pigs, 100-140 Ibs.— . = 
Good and choice.......... 11.68 10.19 10.04 Prime .........s.005 eeeeee 17.25@18.00 —_........ : ve eyes Pa 
alae eae eet tes 10.86 9.48 9.68 GREED ccccecrcccccssoncese 16.00@17.25 15.25@16. 15.00@16.50 - 25@ 16.2! 
CN icaue ce shekee esse twee 12.75@16.25 12. 25@15. 12.50@15.00 .50@15. 25 






LAMBS AND SHEEP. HEIFERS, 550-750 Ibs., ; 
p= lambs— 
‘h 







oe 11.14 12.24 10.24 a, EERO ere gas ty 12.25@14.75 11.75@14.50 12.25@14.25 
fe te? See eee ee Ol ns rca acer chwers 11.25@14.25 10.50@12.50 10.50@12.25  9.50@12.50 10.25@12.50 
ER dixcekcdigtsia <2; Sa.civ-e 9.64 10.88 8.47 Common (plain), medium... 6.60@11.25 5.50@ 10. 30 5.50@10.75 5.25@10.00 5.00@10.50 
eae 8.66 9.97 6.97 
Yearling wethers— HEIFERS, 750-900 Ibs., 
Good hoic - i 
les aaa a as Se Good-choice .........0..0 11.25@16.25 9 ........5. 10.75@15.00 10.00@14.50 10.50@14.50 
ae ; 7 4 Common (plain), medium... 6.25@11.25  .......... 5.75@10.75 5.25@10.00 5.35@10.50 
Good and choice........... 4.22 3.70 3.83 _ 
Common and medium...... 2.86 2.30 2.47 cows 
















CN eccvcancicincemwan ecemania DS ‘weseasecaa  (scameene ne 
eS Se ae ee 5 6.75@ 8.75 .35@ 8.15 
Common (plain), medium... t 75 

Low cutter-cutter ......... 























RECEIPTS AT CHIEF CENTERS BULLS (Yearlings excluded): 
SD sdedacecieeseecs 7.00@ 9.060 6.75@ 7.50 6.50@ 7.25 6.25@ 6.75 6.50@ 7.50 
y, 4 > ap 14 4 4 @ on 4 
Week ended August 14, 1937: Cutter, com. (plain), med... 5.50@ 7.00 4.75@ 6.75 5.00@ 6.50 4.75@ 6.25 4.75@ 6.50 
At 20 markets: VEALERS: 
, Cattle. Hogs. Sheep. ere 10.50@11.5 9.75@11.00 8.00@ 9.50 ene ep =e 11.00 
Week ended y ‘ adie aceite alo oasis 0% eh 9.00@10.50 8.25@ 9.25 5.50@ 8.00 00@ 7.5 50@ 9.00 
 Ngieadl Sppgadiaat <9 2-4 ppd Cull-common (plain)... .. 7.00@ 9.00 4.50@ 8.25 4.00@ 5.50 5.00@ 6.00 5.00@ 7.5 
= it eige . .. -267,000 301,000 ‘ 
Dee cities 247,000 317.000 CALVES, 250-500 Ibs., 
es rs nese 501,000 295,000 Good-choice ............... 8.00@12.00 8.00@11.75 7.00@11.00 7.00@11.00 8.00@11.00 
Common (plain), medium... 6.00@ 8.00 5.00@ 8 4.00@ 7.00 4.50@ 7.25 5.00@ 8.00 





At 11 markets: 








Pre cated eRe Rede 140,000 Slaughter Lambs and Sheep: 
1986 een ier eee teen ees 131,000 7 
1935 .. SPRING LAMBS: 





















i — hE ie ee Ae eere rate 10.65@11.00 10.10@10.50 10.00@10.25 9.50@10.00 10.00@10.50 

1999 Sete cad nea cesdson 9.90@10.65 9.65@10.25 9.50@10.00 9.00@ 9.50 9.50@10.00 
“ IN reg. Duncan 8.75@ 9.90 8.75@ 9.65 8.75@ 9.50 8.00@ 9.00 8.75@ 9.50 
A Common (plain) ........... 7.75@ 8.75 7.50@ 8.75 7.50@ 8.75 7.00@ 8.00 7.75@ 8.75 
t 7 markets: 

- Cattle. Hogs. Sheep. Yearling wethers (shorn): 

mn ended August 14..194,000 112,000 192,000 Good-choice ‘ foe 7.75@ 8.75 7.25@ 8.75 7.25@ 8.25 7.75@ 8.75 

1936 0 Week , 2 MINE, Geakn ct einiusivedonsee 6.75@ 7.75 6.50@ 7.25 6.25@ 7.25 7.00@ 7.75 





EWES (shorn): 


Good-choice .............+.. 3.75@ 5.25 4.00@ 5.00 3.25@ 4.25 3.25@ 4.25 3.75@ 4.75 
Common (plain), medium... 2.50@ 3.75 2.25@ 4.00 2.00@ 3.25 2.00@ 3.25 2.00@ 3.75 








Week Ending August 21, 1937 








PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 14, 
1937, as reported to The National Provisioner: 

CHICAGO. 
Cattle. Hogs. 


1,400 
946 


Sheep. 


1,922 
Anglo-Amer. 4 cove 
G. H. Hammond Co secs 
5,138 
13,766 
1,328 hogs; Western Pack- 
1,292 hogs; Agar Packing Co., 4,242 


Brennan Packing Co., 
ing Co., Inc., 
hogs. 


Total: 35,387 cattle; 6,990 calves; 30,034 hogs; 
17,531 sheep. 


Not including 2,500 cattle, 693 calves, 

hogs and 28,194 sheep bought direct. 
KANSAS CITY. 

Calves. 


12,807 


Hogs. 
1,278 
512 
1,004 
688 


g. Co. een 222 
M. Kornblum Pkg.Co. 1,619 ones whine 
Others 15,539 7 893 


5,809 4,687 
Not including 10,319 hogs bought direct. 


OMAHA. 


Cattle and 
alves. Hogs. 
Armour and Co bee ceeedesade by 119 838 
5,350 1,455 
1,448 
1,258 
Swift & Co. 1,252 
Others 4,928 


Eagle Pkg. Co., 21 cattle; Greater Omaha Pkg. 
‘o., 127 cattle; Geo. Hoffman Pkg. Co., 27 cattle; 
Lewis Pkg. Co., 827 cattle; Omaha Pkg. Co., 128 
cattle; John Roth Pkg. Co., 89 cattle; South 
Omaha Pkg. Co., 238 cattle; Lincoln Pkg. Co., 
333 cattle; and Wilson & Co., 271 cattle. 

Total 18,574 cattle and calves; 11,179 hogs; 
43,792 sheep. 

Not including 56 cattle, 3,881 hogs and 4,365 
sheep bought direct. 


EAST ST. LOUIS. 


Cattle. 
Armour and Co...... 1,504 
Sete SER. ccccccces & 3,708 
Morris & Co. ....... 1,652 698 
Hunter Pkg. Co 1,190 
'. ) aaa aFee 
Krey Pkg. Co. 


Calves. Hogs. 


Shippers 
Others 


10,647 
721 


6,867 


WE bvaceebaseds 27,530 18,468 23,561 
Not including 1,976 cattle, 6,070 calves, 
hogs and 3,958 sheep bought direct. 


80, ST. JOSEPH. 


Cattle. Calves. 
Swift & Co 7 790 
Armour and Co. ° 
Others 108 


Hogs. Sheep. 
8,847 
4,457 

1,431 926 


Total 1,702 3,980 14,230 


Not including 264 cattle and 423 hogs bought 
direct. 


SIOUX CITY. 


Cattle. 
Cudahy Pkg. Co.... 2 
Armour and Co 


Others ese 
Total 766 
CITY. 


Calves. 
Armour and Co - 3,081 2,173 2,595 

Yilson & be - 2,880 2,297 2,526 
Others cco | ae 14 380 


Cattle. Hogs. 


5,501 
hogs 


4,484 
Not including 34 cattle and 65 


direct. 
CINCINNATI. 


Cattle. Calves. 
S. W. Gall’s Son.. cane 61 ene 
04 368 4,186 
Lohrey Pkg. ooo 183 
H. H. Meyer Pkg. Co. chan 1,656 wie 
J. Schlachter’s Son.. 161 pia 77 
J. & F. Schroth P. Co. maa 1,381 cone 
J. F. Stegner & Co.. 23 193 aioe 
Shippers cove 3,577 
Others vas Cae 981 492 


1,764 11,475 9,740 


Not including 524 cattle, 168 calves, 140 hogs and 
3,554 sheep bought direct. 


Hogs. 


4,936 
698 
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WICHITA. 


Cattle. Calves, 
Cudahy Mg 7 Co. 1,263 1,599 
Dold Pkg. § 79 = §=61,079 
Fred W. Dold Pkg. Co. 133 ova 232 
Pioneer Cattle Co.. 123 ae ue 
Dunn-Ostertag 
Keefe Pkg. Slee cous 
Wichita D. em ons 60 
Sunflower Pkg. Co... eee 


Hogs. Sheep. 


1,477 
16 


1,342 2,970 1,493 


Not including 1,497 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
Armour -“e Co. 170 579 
Swift & 179 951 
Cudahy Phe. Co. 250 
Others 2, 427 584 


1,026 
ST. PAUL. 


Cattle. Calves. 


2,611 
1,524 
18 


4,163 


1,156 
MeMiitae has secs eee 
Othe ers 386 


Sheep. 
16,786 
12,740 

1,594 
16,596 
47,716 


2,622 


Hogs. Sheep. 
Armour and Co.. 4,855 5,461 
Cudahy Pkg. Co 765 184 
M. Rifkin & Son esse eects 
5,021 11,513 
2,392 9,184 
9,858 13,033 26,342 
Not including 4 cattle, 288 calves, 880 hogs and 
47 sheep bought direct. 


MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 

Plankinton Pkg. Co.. 1,800 2,466 3,826 771 
United D. B. N. Y.. 18 ew Fearee sane 
Swift & Co ae —— eas 249 
Omaha Pkg.Co.,Chgo. 2 nhac saad 697 
Armour and Co. Mil. a 
Armour and Co.Chgo. 

B. M. = . 
Michels Pkg. Co.. 
Shippers 
Others 901 24 


4,329 4,757 3,890 


INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & Co 2 786 862,658 
Armour and Co 897 5 
Hilgemeier Bros. ... 
Stumpf Bros. 


Stark & Wetzel 

Maas-Hartman Co... G éaee ee 
Wabnitz and Deters. ‘ 68 227 36 
Shippers 2,82 x 7,664 
Others 102 98 615 


3,188 16,079 10,658 


RECAPITULATION. 
CATTLE. 
Week 


St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 9,638 


170,796 


Chicago 


29,506 
Kansas City 
maha 


4,811 
9,599 
23,822 
St. Joseph 

Sioux City 

Oklahoma City 


Milwaukee .... 
Indianapolis 
Cincinnati 

Ft. Worth ..: 


137,829 


Chicago 
Kansas City 
Omaha 
East St. Louis 
St. Joseph 
Sioux City 
a a City 
chita 


17,059 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Uniog 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Calves. 
3,168 


Hogs. 
9,381 


Sheep, 
7,151 


Sat., Aug. it 


Total this week 

Previous week 

Year ago eae 
Two years ago 


SHIPMENTS. 


Cattle. Calves. 
248 
408 

94 
51 
20 


Total this week 821 
Previous week 9,222 687 
Year ago 1,479 
Two years ago 976 


AUGUST AND YEAR RECEIPTS. 
Receipts thus far this month and 1937 to date 
with comparisons: 


— August Year——— 
1937. 1936. 1937. 1936. 


75,391 108,369 1,159,316 1,269,264 


40,908 


87,053 1,517,060 1,428,612 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Sheep. Lambs. 


Week ended Aug. 14. sty 15 $4.75 
Previous week 3.90 $e 


3.10 
2.00 
2.25 
1.85 


$2.40 


Hogs. 
$12.25 
.20 


SUPPLIES FOR CHICAGO PACKERS. 


Cattle. 


Week ended August 14. -26, 568 
Previous week............ 2 
1936 


Sheep. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


No. Avg. a 
Ree’d. Wt. 
*Week ended Aug. 14. 42,000 285 $13. rio 
Previous week 39, 6! 276 = 13.7 
6 273 
266 


262 
264 
Av. 1932-1936 ¢ 263 
*Receipts and average weights estimated. 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, August 13, 1937: 


Week ended August 13, 1937 . » 41,218 
Previous week oa 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Aug. 19, 1937: 
Week ended Prev. 

. 19. week. 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


CLOSE DAKOTA SALES YARDS 


All livestock sales yards in South 
Dakota, with the exception of those at 
Sioux Falls and other packinghouse cen- 
ters under federal supervision, have 
been ordered closed indefinitely because 
of an outbreak of anthrax in the South- 
eastern part of the state. The ban ap- 
plies to 26 yards. 


The National Provisioner 








FOCK 


hicago Union 
itive periods: 


Hogs. 
9,381 





IPTS. 





060 1,428,612 


LIVESTOCK. 
Sheep. Lambs. 


$4.75 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended Aug. 14, 1937. 


CATTLE. 
Week Cor. 
ended Prev. week, 
Aug. 14. week. 1936. 
Chicago ..--++eerseeeeees 26,6 26,268 32,383 


< 0 eee 36,2: % 
Dmaba® ingens boscceus cs 20,541 16,269 22,814 









Philadelphia .......-++++ 
Indianapolis ......-..--- 
New York & Jersey City. 
Oklahoma City* yt 
Cincinnati 
Denver ....-+++ eae 
Bt, Padl ..cccccccccvcces 
Milwaukee 


WORD cccccccvceseecces 
*Cattle and calves. 


GREED cc cccccccccccces 41,218 
Kansas City cnet 

Omaha ...... 
East St. Louis. . 




















St. Joseph ......--. eee 3,045 8, 
Bloux City ....cccccccees 7,578 i 
SE, Gidk bp w60:400'0 010 <0 4,467 u 
DE ecenevecdcees ae 2,912 3,593 
Philadelphia ............ 10,151 9,289 12,126 
DOMEMOEID ccccccceces 3,081 2,742 7,172 
New York & Jersey City. 21,638 23,209 30,503 
Oklahoma City .......... 5,566 5,527 8,029 
SS eee 300 iy 21,808 
ET S60 kok Sied-acees ee 3,337 5,810 
SEE Dé vebcwesssenaeé 12,228 13,580 36,371 
rer 3,856 3,637 10,043 
DE éeabeusceweeens en 174,063 162,100 298,706 
SHEEP 
SE Mewksioutahwieecece 48,412 38,261 
0 ee 7 10,749 12,104 
Serer § 19,574 21,449 
Ss ADs oc cccecces 5,8 17,778 13,023 
ED cine wmenre towne © 9,772 11,167 
EEE dad bis 0018: 6:6:0-6's 7,331 5,018 
isaeedrs-0one4.00-6-¢ 1,616 1,101 
. a 2winnis's00.s's SESE 7,969 17,851 
Philadelphia ............ 5,832 6,082 
ES Serre 3,248 1,881 
New York & Jersey City. 66,784 60,603 
Oklahoma City .......... 2,286 1,937 
Pee 2 11,823 26,005 
11,961 11,417 6.912 
SSE 17,158 11,256 15,327 
SI ociceidnais civ aewares 968 2,281 2,187 
BORE nn cess sccees S84,461 986,128 940,908 


STOCKERS AND FEEDERS 


Stocker and feeder shipments of live- 
stock from the 12 principal markets 
during July, 1937, with comparisons, 
follow: 

Cattle and 





calves. Hogs. Sheep. 

No. No. No. 
July, 19387......... 122,014 9,859 67.765 
June, 1987......... 143,863 36 84.850 
July, 1936......... 151,799 29,116 93,798 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 
NEW YORK. PHILA. BOSTON. 




























STEERS, carcass Week ending August 14, 1937.............-. 6,268 1,992 1,829 
TE IID . worcidic one 6 000ssnesnsesnéceesses 7,843%4 1,616 1,943 
BAMA WEEE FORT BWe.0< cic ccvccccvsvevdcsvcceses 9,811 2,993 2,935 
COWS, carcass Week ending August 14, 19387............... 2,482% 1,664 2,786 
Week PEOVIOND vvdccoccctccccvecseceresecesses 2,354 1,467 2,579 
ee Se ics esssuseceseens 1,066 1,602 1,714 
BULLS, carcass Week ending August 14, 1937............... 329 560 32 
PE A in alc enaesanebee eat sneaees 356 615 21 
Dame Wk FORE QPS. cccccccccccccccesvesccce 308 671 11 
VEAL, carcass Week ending August 14, 1937............... 9,678 2,100 864 
WE POEL cide ceceensededenserves vee se bes 10,763 1,522 466 
DAMS WOSE FORT GGG s occ esvvcctcccscessecceses 13,726 1,850 832 
LAMB, carcass Week ending August 14, 19387............ee. 33,190 14,184 14,287 
EOE NEE cc whescancubeweeoesesruneseus 43,265 9,964 15,560 
ee ee ee 33,970 13,677 13,987 
MUTTON, carcass Week ending August 14, 1937............... 1,608 420 1,114 - 
Ec nc conkeebeca dc wseued cuadanlte 2,462 297 679 
Se Ne Gio hoo cnskcedes cvedinacescs 1,887 421 635 
PORK CUTS, lbs. Week ending August 14, 1937............... 1,089,914 233,336 86,917 
PN IE Gath ade rsctseccvessaceteiornes 1,552,768 179,513 205,770 
ee ee 1,969,585 385,042 259,953 
BEEF CUTS, Ibs. Week ending August 14, 1937............... ee ~—«si‘“#sCéCeuesee ee eenes 
PE ID cn cin heen os.o0sbmesnbedeeueee ee § 8 Seecaas - | “SeGemen 
i ee er CT eT ee er 






LOCAL SLAUGHTERS. 

























CATTLE, head Week ending August 14, 1937............... 8,254 See: > Saeeeee 
We MIE, sac-4:05 0-555 660 8409 hes anulaenne 8,085 St’) = _aweeeen 
SNS WE FU We vicdsscvevensccstesessass 9,017 eee 
CALVES, head Week ending August 14, 1937............... 17,676 S0GB 8 ba cceee 
SE NE hoon eae ie ess 084 4coes bee eng 17,626 Ser 
CE I Fe i ooo c ow cbscnecceuiisse’ 16,070 aed oueants 
HOGS, head Week ending August 14, 1937............... 21,638 a 
EE PE kG dies OR be saw se wiecce ye tedenehuun 23,209 9,289 
CE Se NP BI inn cnc 0escasectasecas 29,107 12,126 
SHEEP, uead Week ending August 14, 1937............... 54,478 5,436 
MP III Stier -alknscln duis aanelewebewkewees 66,784 we» T -xeceials 
ey I I io vnc wcbass secaaeew ews 60,603 ees 





Kinds of livestock slaughtered, cost Movement during July, 1937. 
and yield, with comparisons, June, 1937: 




















CATTLE. 
" Local Ship- 
fog — Receipts. slaughter. ments. 
4 July, 1937 1,108,999 631,150 468,295 
Average live cost per 100 Ibs.: 5 1936. 1,817,268 779,043 584,114 
Cattle ita 3 8.26 $ 8.20 $ 6.38 uly av. 5 yrs...1,284,597 730,212 524,278 
MEUES c0csccnecscecvews 02 87 7.50 
“iene pea pens ei 10.95 10.62 9.64 CALVES. 
Sheep and lambs........ 9.95 9.69 9.66 July, 1987...... 565,636 382,212 191,710 
July, 1936...... 564,176 400,528 162,743 
Average yield, per cent: July av. 5 yrs... 558,630 397,880 159,471 
a eee 53.51 54.40 
rh Saat eee SS 57.69 57.87 56.83 HOGS. 
EEE Rotacwewees deecns 74.14 74.99 75.52 July, 1937......1,156,812 789,650 365,694 
Sheep and lambs........ 48.79 48.25 47.93 SUly, THEO... <s00 1,914,597 1,346,964 561,978 
July av. 5 yrs...2,160,019 1,523,286 632,988 
Average live weight, lbs.: 
RT .899.92 899.16 936.07 SHEEP AND LAMBS. 
Calves . . ; 173.48 182.64 July, 1937... ,907 , 784 900,365 1,012,169 
eee 220.72 241.97 July, 1936..... 2, 1,006,111 1,013,970 
Sheep and lamb 82.03 76.61 July av. S yrs...2,036, 1,084,293 944,628 




















Indianapolis, Indiana 


Order Buyer of Live Stock 
L. H. MeMURRAY 













LIVE STOCK BUYERS 
Hogs @ Calves ¢ Lambs 
I. DUFFEY & SON CO. 


LAGRO, INDIANA 
































Do you buy your Livestock 
through Recognized Pur- 











Order Buyers 
HOGS and CATTLE 


ARTHUR KNAPP & SONS 


Office Phone: East 7926 - In the Alley: East 2443 
National Stock Yards ... Illinois 
















ie chasing Agents? 








Week Ending August 21, 1937 














Individual 


SPICE FLAVORS 


cf 
Complete 
SEASONING BLENDS 


a 
Special 
COMBINATION 
blended to suit 
your needs or 


preferences 
* 


You can buy Dry Essence of 
Natural Spices in either indi- 
vidual or blended form. Or we 
will without extra cost, submit 
blends of seasoning for your 
various products which have 
proven their ability in your 
locality, to build sales and 
profits. WRITE FOR FREE 
TEST SAMPLES! 








"S ELAVOR 


that swings 


the sales curve 


UP! 


In meat loaves, sausage, specialties of all kinds, 
flavor is the most important consideration in build- 
ing sales. And for flavor in its finest form you need 
DRY ESSENCE OF NATURAL SPICES! 


DRY ESSENCE OF NATURAL SPICES is the 
only truly modern seasoning material —full 
flavored, convenient, concentrated and easily solu- 
ble. It contains no pith, fibre or foreign matter. 
Nothing that does not contribute to the fine flavor 
of the finished product is contained in this finer 
sausage seasoning! 


The extra flavor, piquant goodness and appetizing 
tang of STANGE Seasonings in your product will 
give your product a really fine flavor and make 
your sales volume a real record breaker! 


And the low cost of using STANGE Seasoning 
will amaze you. Get the details today! 


WM. J. STANGE COMPANY 


2536-40 W. MONROE ST., CHICAGO, ILLINOIS 


923 E. 3rd St., Los Angeles; 1250 Sansome St., San Francisco; J. H. Stafford Co., Ltd., 21 Hayter St., Toronto, Ont. 


DRY ESSENCE or NATURAL SPICES 
THE ONLY TRULY MODERN SEASONINGIFOR SAUSAGE AND SPECIALTIES 


The National Provisioner 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Aug. 21, 1897.) 


Cash business for provisions was 
characterized as “simply immense” by 
William Plankinton of Milwaukee, sum- 
mer stocks having been materially re- 
duced in spite of the increase in summer 
packing in 1897. Pork was reported to 
be selling at 11c per lb. in Germany, 
with good demand for the American 
product. 


Dry salt ribs at 6c and corn at 35c per 
bushel were looked forward to in Au- 
gust, 1897. One packer said that, “all 
conditions warrant the advance to these 
prices, especially foreign demand.” 


Export of pork and pork products 
from the United States during the 12 
months ended July 1, 1897, were 115 mil- 
lion pounds greater than in the preced- 
ing 12 months, and the increase in beef 
and beef products was 75 million pounds 
over the year before. 


Import of cattle from Mexico was re- 
ported to be four times as large during 
July as in July, 1896, apparently in an 
effort to beat the new tariff law. 


Microscopical meat inspection per- 
formed by the U. S. government was 
confined largely to meat for export at 
Kansas City in the plant of Armour and 
Company and at Chicago and Boston for 
Swift & Company. 


G. H. Hammond Co. reported a profit 
of $131,020 against a loss of $140,000 a 
year earlier. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Aug. 24, 1912.) 


Iowa Beef Producers’ Association in- 
augurated educational work to increase 
beef production and find means of do- 
= satisfactorily on high-priced 
and. 


United States Senate passed a bill 
creating a government market bureau 
to investigate systems of marketing 
food products and give the information 


to the farmers. The bill had not passed 
the House. 


Benjamin W. Corkran, jr., head of 
Street & Corkran Co., Baltimore, Md., 
and president of the American Meat 
Packers’ Association, returned to his 


— from an outing in the White Moun- 
ains, 


Charleston, S. C., opened a new mvu- 
nicipal abattoir to take care of local 
slaughtering and utilize all by-products. 
T. A. Wilbur, Jr., was manager, with 


M. R. Snyder, Waterloo, Ia., superin- 
tendent, 


Week Ending August 21, 1937 


Packer Genius Passes 


NE of the most picturesque figures 

in the meat industry passed this 

week when Myrick C. Harding of Ar- 

mour and Company died on August 17, 

at the age of 61 

years, after a long 
illness. 

Casting his lot 
with the packing 
industry when he 
was only a small 
boy, Myrick Hard- 
ing retained that 
connection until the 
time of his death. 
He not only made 
enormous contribu- 
tions to the operat- 
ing success of the 
companies he 
served, but through- 
out the industry 
his influence in developing better oper- 
ating practice has been widely felt. 


M. D. HARDING 


He was one of the early advocates of 
dry rendering and developed a system 
out of which grew one of the established 
methods now in widespread use. To him, 
more than to any other individual in 
the industry, was due the progress which 








has been made in solving the problems 
of sewage disposal and the elimination 
of objectionable packinghouse odors. 
These were only two of his many con- 
structive contributions to packinghouse 
progress. 


Began at the Bottom 


Born on December 25, 1876, in Cleve- 
land, O., the son of a packinghouse 
superintendent, the family moved to a 
suburb of Kansas City when Myrick was 
5 years of age. When he was 11 his 
father met with an injury and it became 
necessary for him, the second oldest of 
a large family, to aid in its support. 
He found a job with Armour and Com- 
pany on the cattle killing floor. 

His first activity there was picking 
up feet after the foot skinners cut them 
off. His next job was that of hanging 
off cattle. In speaking of this at one 
time he said: “In those days they did 
not have automatic hang-offs. Two boys 
would sit on a 12-inch plank above the 
rails, and when a carcass was hoisted 
we would put the trolley on the rail, 
and stick the hook in the gam.” 

For some years young Harding per- 
formed almost every job on the cattle 
killing floor. He was frequently called 
to help out in the sheep and calf killing 



















































































BEEFSTEAK DIET MAKES POLO CHAMPIONS 


This polo team of the New Mexico Military Institute has won 26 games and lost only 2 
this year. Major A. H. Norton, coach, says the reason is the big steak he feeds each man 
3 hours before a game. This diet, he says in a letter to the National Livestock and Meat 
Board, gives the players strength and stamina to meet the strenuous demands of modern 
polo. 


Left to right: H. M. Means, jr., Silver City, N. M.; J. E. Shirley, jr., Grand Canyon, 
Ariz.; R. B. Thompson, jr., Santa-Rosa, N. M.; Major Norton, coach; R. C. Rogers, 
Omaha, Neb.; J. C. Bannister, Phoenix, Ariz. 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 
t EVERLASTING PLATE 


for All Makes of Meat Grinders 


If you have trouble with your 
grinder plates and knives, consult 


The Old Timer. Send for price 


lists and information. 
CD Cut-More Knives with changeable blades—The OK 


CHAS. W. DIECKMANN Sits’ wit. changeable blades: Superior OK reverb 


from 4g inch up. Special designs made to order. 


SPECIALTY MFRS. SALES CO. “Giccsoi* 











© reoccon os _||IF. C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
So many Sausage PHILADELPHIA 


Manufacturers BROKER 
Use and Recommend PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











. NSURES— HOTTMANN 


- Reduced cost - increased yield. Improved 
New 


- Improved flavor and appearance. 


Pk KUTMIXER 
. A plumper sausage - juices absorbed 
and held. SAFEST!!! 


- More nutritious loaves and sausages. nes ttninein nity, ie 
. Better texture and slicing quality. method of cutting and mix- 


. e ing. And it is the safest 
. Retards souring and burning. method, also! No exposed 


knives to endanger em- 
Makes Better Loaves . . . Better Sausages loyees. Automatic feed and 


i f t 
fd. by ALLIED MILLS, INC. fo £ G JAMES C0 a ae ae 
Stein, Hall Mfg. Co., i Stein, Hall & Co., a @ sive features to help you 
2843 S. Ashland Ave., Chicago 287 Madison Ave., New York 332 S. La Salle St, Chicago, Hil. — pone wee sa 
Sales Offices in all Principal Cities Sales Representatives 


“BRINEFLO’ 


Compressed Air Pickling Outfit for Spray and Vein Pumping. 
“Just hook it up to your air line’ —No parts to wear out. 


COMPLETE SERVICE FOR SAUSAGE PLANTS 


Silent Cutters Smoke Houses 

Grinders Cooking Tanks 

Mixers Knives and Plates 

Stuffers All Accessory Equipment 
EXPERT GRINDING & SHARPENING OF ALL CUTTING EQUIPMENT 


“Established 1892 by D. F. Lorenz”’ 


LUCAS L. LORENZ, INC. 


360 Troutman St. Telephone: Evergreen 7-2232 Brooklyn, N. Y. 
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and learned to do all the jobs there. 
When the hog run was heavy and the 
cattle run light he was sent with others 
to kill and cut hogs, thus acquiring a 
knowledge of every packinghouse oper- 
ation. 

In 1894, soon after the Swift & Com- 
pany plant was opened at Kansas City, 
he secured a job weighing sheep on the 
sheep killing floor, later was assigned 
to the hide cellar and casing room and 
work in connection with other by- 
product utilization. In 1895 he went to 
the St. Louis plant of Swift & Company 
as general clerk in the superintendent’s 
office. Two years later he was sent to 
Omaha and in 1900 was made by-product 
superintendent of the Omaha plant. A 
year later he was transferred to Chicago 
as division superintendent in the Chi- 
cago plant. 

In 1902 he was made superintendent 
of the Anglo-American plant, which was 
later taken over by the National Pack- 
ing Co. In 1904 he became general su- 
perintendent of the G. H. Hammond Co. 
and in 1906 was made assistant general 
superintendent of the National Packing 
Co. When that company was dissolved 
on August 1, 1912, he became assistant 
superintendent of Armour and Com- 
pany’s Chicago plant. Four years later 
he was made superintendent of the 
plant, in 1924 assistant general superin- 
tendent, and on the death of John 
O’Hearn he was made general superin- 
tendent of all Armour and Company 
plants. Later he was made assistant 
general manager of all plants. 


Many of the operating men through- 
out the meat packing industry came 
under Myrick Harding’s direction at 
one time or another. Many of the 
mechanical developments in the industry 
were made under his direction or as a 
result of his suggestion. It is doubtful 
if any other single individual has had a 
greater influence on the operating prog- 
ress of the meat packing industry in 
the United States. For many years he 
was a familiar figure at annual con- 
ventions of the Institute of Amierican 
Meat Packers, and made frequent con- 
tributions to programs of the conven- 
tion. The industry will miss his genial 
personality and constructive help. 

He is survived by his widow, Mabel 
J. K. Harding, and by several brothers, 
one of whom, R. D. Harding, is super- 
intendent of the Wilmington Provision 
Co., Wilmington, Del. Funeral services 
from the Bryn Mawr Community 
church on August 19 were attended by 
Scores of packer executives and hun- 
dreds of telegrams and floral tributes 
came from everywhere in the industry. 


Interment was in Oak Woods cemetery, 
Chicago. 


Chicago News of Today 


R. H. Cabell, president of Armour 
and Company, sailed for England fol- 
lowing the convention of the National 
Association of Retail Meat Dealers at 
which he appeared as a speaker. He 
Plans to spend several weeks abroad. 


Week Ending August 21, 1937 


H. L. Osman, director of the depart- 
ment of purchasing practice of the In- 
stitute of American Meat Packers, is 
enjoying a vacation fishing in the North 
Woods, 

Clem H: Romeiser, provision depart- 
ment of Wilson & Co., is spending a 
week at his country home near Mc- 
Henry, Ill. 


Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., visited in Chi- 
cago during the week. 

B. J. Odell of Odell & Whitting, Chi- 
cago provision brokers, is spending a 
week’s vacation in Wisconsin. 

Among industry visitors in Chicago 
this week was Burton Hill, president, 
Hill Packing Co., Topeka, Kans. 

Dick Unwein, Reliable Packing Co., 
is on a two weeks’ vacation in the Eagle 
River district of Wisconsin. 


Dr. Hugh C. McPhee, chief of the 
animal husbandry division of the U. S. 
Bureau of Animal Industry, and O. G. 
Hankins and K. F. Warner of the 
Bureau of Animal Industry, U. S. De- 
partment of Agriculture, attended the 
National Cooperative Meat Investiga- 
tion Conference in Chicago this week. 

W. R. King, one of the leading sau- 
sage manufacturers of Melbourne, Aus- 
tralia, was a visitor to Chicago during 
the week. While here he inspected sau- 
sage manufacturing methods in Chicago 
plants and acquired much valuable 
merchandising information through his 
contacts with the Visking Corporation. 





LONG AND SHORT OF IT 


Jack Williams, special representative, and 

Conrad Bortsch, Cincinnati district repre- 

sentative, Kingan & Co., were the “Kingan 

Reliables” who met customers at the Cincin- 

nati convention of the National Retail 
Meat Dealers’ Association. 


Robert M. Altman, president, S. Op- 
penheimer & Co., is spending two or 
three weeks in the Michael Reese hos- 
pital, Chicago, taking a rest cure. His 
many friends in the trade, as well as 
“Susie Sausage,” hope he will soon be 
back on the job. 


The Chicago Board of Trade was 
closed on Monday afternoon as a mark 
of respect to Siebel C. Harris, first vice 
president of the board. Mr. Harris was 
senior partner in the firm of Harris, 
Burrows & Hicks, and the last living 
member of the famous old firm of Cross, 
Roy, Eberhart & Harris. He died on 
August 13 at the age of 48 years. 


New York News Notes 


George J. Essex, dry sausage depart- 
ment, Omaha Packing Co., Chicago, was 
a visitor to New York last week. 


William Bolwell, retail manager, In- 
ternational Tea Co. Stores, Ltd., London, 
England, is spending some time in the 
United States and paid a visit to the 
New York office of THE NATIQNAL PRO- 
VISIONER. 


Miss Frances Patchell, secretary to 
Louis Joseph, manager, beef depart- 
ment, Wilson & Co., New York, is spend- 
ing a few weeks on a motor trip to 
the Thousand Islands. H. D. Skellinger, 
district beef inspector, Wilson & Co., 
New York, is also motoring through 
upper New York state during his vaca- 
tion. 


R. W. Vohl, superintendent, New 
York Butchers Dressed Meat Co., is 
vacationing in Maine this year. 


Miss Agnes Janssen, head of the ex- 
port department, Kingan Provision Co., 
New York, is spending her vacation on 
the New Jersey shore. Having just com- 
pleted 15 years’ continuous service with 
Kingan, Miss Janssen will enjoy a three 
weeks’ respite from her duties in line 
with the company’s policy, which also 
provides a similar vacation period to 
male employees with the company 
twenty years or more. 


Countrywide News Notes 


William A. Hunt has been promoted 
to canned meats supervisor for John 
Morrell & Co. in North Dakota, South 
Dakota, Nebraska and Iowa, with head- 
quarters at Sioux Falls. 


Jacob Zucker, Philadelphia boneless 
beef distributor, announces the opening 
of a New York branch at 176 So. Elliott 
Place, Brooklyn. The opening celebra- 
tion occurred on Thursday. 


T. K. Dixon, treasurer, Dixon Pack- 
ing Co., Houston, Tex., and Herbert 
Altheimer of the Independent Casing 
Co. were members of a recent fishing 
party on the Gulf of Mexico which in- 
cluded former governor Ross Sterling 
of Texas and mayor R. H. Fonville of 
Houston. 








RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


Beef: 
Porterhouse steak 
Sirloin steak ......... ‘ 
Round steak 
Rib roast. Ist 6 cuts.. .é 
Chuck roast 28 
Plate beet 


Lamb: 


EE os cc0e600 0 = 
Rib chops 
Stewing 


Pork: 
Chops, center cuts.... . 
Bacom, Stripe ...cccce 3: 
Bacon, sliced 48 
DE TEED: dcccaceue ¢ 5 
Picnics, smoked 
d 


Veal: 
Cutlets . 
Ra P 
BP GE ocdccccecese ‘ 
Stewing (breast) 





PRODUCE MARKETS 


WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri. 


CHICAGO. 

STEERS, 300-500 Ibs.?: 

$23.50@24.50 
19.00@23.00 
13.00@18.50 
11.00@13.00 


Medium 
Common (plain) 


STEERS, 500-600 lbs. : 
Prime 
Choice 
Good 
Medium 
Common (plain) 


STEERS, 600-700 Ibs. : 


STEERS, 700 lbs. up: 
Prime 
Choice 
Good 


COWS: 
Choice 
. 13.50@15. 
- 11.50@13.50 
10.50@11.50 


Medium :.....: 
Common (plain) 


Fresh Veal: 


VEAL?: 
17.00@18.00 
16.00@17.00 
14.50@16.00 


Common (plain) 13.00@14.50 


BOSTON. 


14.00@15.50 


25.50@26.50 


17.50@18.50 
16.00@17.50 
14.50@16.00 
13.00@ 14.50 


cultural Economics at Chicago and Eastern markets on August 19, 1937: 
Fresh Beef: 


NEW YORK. 


$18.00@24.00 
13.50@18.00 
11.00@13.50 


24.00@25.00 
18.00@24.00 
14.00@18.00 
11.50@14. 


PHILA, 


14.00@15.50 
12.50@14.00 
11.00@12.50 


17.00@18,00 
16.00@18.00 
14.50@16.00 
13.00@14.50 


BUTTER. 


Chicago. 
Creamery (92 score) @32% 
Creamery (90-91 score).. @32 
Creamery firsts (88-90 
ee .29% @30% 


EGGS. 


Extra firsts 20% @20% 
PI BOE cccccsecceee 191% @20 
Standards 


Fowls 
Fryers .. 


Turkeys 
Ducks 
Geese 


DRESSED 


Chickens, 36-42, frozen... 

Chickens, 43-54, frozen. ..29 

Chickens, 55 & up, frozen. 

Fowls, 31-47, fresh...... 20 
SEED beccadiedcuans 24 
60 and up, fresh 

Turkeys, frozen 


New York. 
@33% 
31% @32% 


30 @30% 


21% @21%4 
@23% 


29 


20% @2314 

244%,@25 
@26', 

20 @27 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at C 


York, Boston, 
week ended Aug. 12, 19% 
10. 
31 
31% 
32% 
32% 
San Francisco. .33 33% 
Wholesale prices carlots—fresh 
score at Chicago: 
30% 80% 30% 30% 
Receipts of butter by cities (tubs): 
This Last Last 
week. week. year. 193 
Chicago. 49,558 57,200 
N. Y.... 48,075 46,814 
- 14,756 14,086 
- 18,413 11,035 


Boston 16,750 


16,188 


hicago, New 


Philadelphia and San Francisco, 
37: 


aa. 12. 


31 31 

31% 31% 
8214 32% 
382% 32% 
33% 33% 


centralized—90 


30% 3014 


— Since Jan. 1.— 
3 1936. 
40,974 2,192,824 

43,697 2,099,007 2,: 
750,112 
652,284 


750,923 
680,721 


120,802 129,144 117,609 5,694,227 5,718,294 


Cold storage movement (lbs.): 


In 


Aug. 12. 


.348,388 
198,329 
- 11,744 
. 36,990 


Chicago . 
. ¥ 


Phila. 


Total ..595,451 
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Out 


35,390 
174,056 
11,414 
75,625 


296,485 


Aug. 12. 


On hand 
Aug. 13. 
33,314,161 
13,463,709 
5,111,812 
2,896,488 


Same 
week day 
last year. 
25,189,963 
11,520,340 
3,682,613 
3,010,231 





54,786,170 


43,403,147 


CALF? ; 
Good 


Fresh Lamb and Mutton: 
SPRING LAMB, 388 lbs. 


Good 
Medium 
Common (plain) 
SPRING LAMB, 39-45 Ibs.: 
Choice .. 


Medium 
Common (plain) 


SPRING LAMB, 46-55 lbs.: 


Fresh Pork Cuts: 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs. 
SHOULDERS, N. Y. 
8-12 Ibs. av 


PICNICS: 
6-8 lbs. av 


BUTTS, Boston Style: 
4-8 lbs. av 


SPARE RIBS: 
Half Sheets 


TRIMMINGS: 
Regular 


1Includes heifers, 450 Ibs. down, at Chicago. 
sides at Boston and Philadelphia. 





@ 20.00 
18.00@19.0 
17.00@18.00 
15.00@17.00 


14.00@17. 
12.00@1 


19.00@20.0 
18.00@19.00 
17.00@18.0 
15.00@17.0 


19.00@20.0 
18.00@19.0 


25.00@ 27.0 


17.00@17.50 
2Includes ‘‘skin on’’ at New York and Chicago. 


8Includes 








NEWS OF THE RETAILERS 


Ed. Lindberg has opened a meat 
market at Melrose, Wis. 


Home Dairy Co. plans to open a new 
meat and food market at Jackson, Mich., 
this fall. 


Steven Danoff has entered the meat 
and grocery business at 2111 E. Okla- 
homa ave., Milwaukee, Wis. 


John Kaufman has taken over meat 
department of National Tea Co. store at 
De Pere, Wis. 

Self serve food market has been 
opened by Great Atlantic & Pacific Tea 
Co. at 429 River st., Lansing, Mich. 

D. Danhauer will open a meat mar- 
ket at 2979 N. 17th st., Milwaukee, Wis. 

Harry Geller will open a market at 
308 Glenwood ave., Bloomfield, N. J. 
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au of Agri. 


24.00@25.0) 
21.00@24.09 
17.00@21.00 


24.00@ 25.00 


14.00@15.50 
12.50@14.0 
11.00@12.50 


17.00@18.00 
16.00@18,00 
14.50@16.0 
13.00@14.50 


ago. *Includes 
—$—— 
—————— 


over meat 
Co. store at 


has_ been 
Pacific Tea 
g, Mich. 
meat mar- 
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of the zestful flavor that 
PURE Mietural SPICES 


give them 


Why permit your meat specialties to fall, be- 
low the flavor standard? True spice flavor 
comes from natural spices _. freshly sifted, 


freshly cracked, freshly ground. 


Remember this the next time you are buying 
spice seasoning. Think ahead to the profit- 


able repeat orders that can be yours with 
pure, natural spices. 





Don’t rob your meat specialties 


+ + + + + + F HF F HF F 


SPICE 


FOR FLAVOR 


DAME RMS! CAN 
SPICE TRADE 
CXRERATAEE a 


* 
* 
* 
* 
* 
* 
* 
* 
* 
* 
* 





Week Ending August 21, 1937 











Classified 


ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 
Wanted, special rate, $2.00 an inch for each insertion. 


Position 
Minimum Space 1] 


inch, not over 48 words, including signature or box number. No display. 


Remittance must be sent with order. 











Position Wanted 


Men Wanted 


Equipment for Sale 








Sausagemaker and Foreman 
First-class sausagemaker with 23 years’ ex- 
perience desires permanent position. Makes 
full line of sausage, loaves and specialties. 
Can handle help; knows costs. Married and 
reliable. W-852, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Superintendent 
New connection wanted by superintendent 
with supervision of two plants, slaughtering 
and processing. Beef and pork operations, 
poultry and produce and meat canning. Pre- 
fers personal interview. Wide experience. 
W-855, THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago, Ill. 





Plant Superintendent 


Now available, plant superintendent with 
many years’ experience and fine record. Under- 
stands all plant operations. Best references. 
W-845, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il. 





Smoker and Cooker 


Wanted, experienced man for steady work 
in growing sausage factory in lar Eastern 
seaboard city. Excellent opportunity. Reply 
stating age, married or single, where you have 
worked during past five years, giving ad- 
dresses, also salary expected. W-853, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Beef Chipper and Bacon Slicer 


For sale, 1 No. 214 used automatic Link. 
Belt dried beef chipper and bacon alicer, 
Model “A.” Good condition. FS-838, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago, Ill. 





Salesman 


For Philadelphia and surrounding territory to 
sell beef and boneless beef cuts, also full line of 
beef sausage material. Salary only. Must be ex- 
perienced, well acquainted with our class of trade, 
and furnish bond and references. Write fully 
stating age, experience and salary expected. 
W-844, THE NATIONAL PROVISIONER, 407 8. 
Dearborn S8St., Chicago. 





Shortening Manufacturer 
Man wanted, under 40, experienced in both 
vegetable and animal fat shortening manufac- 
turing. Must be well trained and progressive. 
State experience. W-828, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chi- 
cago, Ill. 





Superintendent or Manager 


Successful record with large independent 
packer. Experience includes pork, beef, small 
stock ; specializing in sausage, meat specialties 
and meat canning; plant control, cost figur- 
ing, merchandising cooperation. Available in 

days; best references. W-836 HE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Rendering Foreman 

All-around rendering man desires 
position. Can operate cooking with any 
tank system. Also expert skinner, Not 
afraid of any kind of work. Experience 
20 years. W-811, THE NATIONAL 
PROVISIONER, 300 Madison Ave., 
New York City. 


Men Wanted 














Salesman 


Wanted, salesman experienced in imported 
pork products, canned poultry and other 
staple foods, with established clientele in Con- 
necticut, upstate New York, Massachusetts, 
and New Jersey. Commission; earnings de- 
pend entirely upon your accomplishment. W- 
54, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





Slaughter-House Man 


Wanted, experienced slaughter-house man 
with active practical experience in all types 
of slaughtering. State experience, references 
and salary expected. Louis Wasserman, 354 
Broadway, Schenectady, N. Y. 





Plant Manager 


Wanted, experienced manager for moder- 
ate-sized beef plant in Middle West. Must be 
thoroughly competent, aggressive. Give full 
details, age, experience, etc. Replies treated 
confidentially. W-850, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, II. 
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Used Equipment for Sale 


8 Anderson No. 1 Oil BExpellers, motor 
driven, with 15-H.P., AC motors, complete 
with tempering apparatus; 2 Anderson RB 
Bxpellers; two 4 ft. x 9 ft. Mechanical Mfg. 
Co. Lard Rolls; 1 Allbright Nell 2% ft. x 
ft. Jacketed Dryer; 3 Bartlett & Snow Jack- 
eted Digesters or Tankage Dryers; one 24 in. 
x 20 in. Re “B” Jeffrey Hammer Mill; one 
24 in. x in. Gruendler Hammer Mill; 2 
Jay-Bee Hammer Mills, No. 2, No. 8, for 
Cracklings; 2 Mechanical wte Co. Double 
Arm Meat Mixers; 1 Buffalo No. 23 Silent 
Cutter; 1 No. 41 Bnterprise Meat Chopper; 
1 “Boss” No. 166 Meat Chopper. Mince 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses, Kettles, 
Pumps, etc. What have you for et Send 


us a list. 
CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant 
831 Doremus Ave., Newark, N. J. 





Equipment for Sale 








Business Opportunities 





Rebuilt Equipment for Sale 


Meat Mixers 100- to 750-lb., Grinders of 
various sizes, Silent Cutters 19 to 40”, Fat 
Cutters, Stuffers, Cookers, Lard Roll, Lard 
Cooling Tank, Shoulder Chopper, Can Fillers 
and Labelers, Kettles, Hammer Mills, Tanks, 
Pumps, ete. Send us your inquiries and list of 
idle equipment. Loeb = Supply Co., 
904 N. Marshfield Ave., Chicago. 





Used Packinghouse Equipment 

For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, Permutit water softener, cattle scale, 
track scales, pumps, lard cooking tank, blow- 
ers, tallow tanks, other items. For list and 
full particulars write to Geo. H. Alten, P. O. 
Box 426, Lancaster, Ohio. 





Rebuilt Equipment for Sale 


Item No. 1 One ham pickle pump with barrel. 

Item No. 3 One No. 172 ‘‘Boss’’ back fat skin- 
ner with 2-hp. motor. 

Item No. 5 One Anco hog viscera separating table 
with movable top. Table 30 ft. long 
x 3 ft. 1 in. wide x 3 ft. high, with 


3-hp. motor. 
FS-790, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Used Sausage Machinery 
Reconstructed No. 57-T Self-emptying “BUF- 
FALO” Cutter 
Reconstructed No. 43-T Self-emptying “BUF- 
FALO” Cutter 
Reconstructed No. 43-B “BUFFALO” Cutter 
Reconstructed No. 82 “BUFFALO” Cutter 
Reconstructed No. 27 “BUFFALO” Cutter 
Reconstructed 500 lb. “BUFFALO” Stuffer 
Reconstructed 400 Ib. Randall Stuffer 
Reconstructed 200 lb. Randall Stuffer 
Reconstructed No. 7-H Cleveland Grinder 
Reconstructed No. 2 “BUFFALO” Mixer 
Thoroughly overhauled—guaranteed like new. 
FS-841 
THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago, Ill. 





Modern Sausage Plant 
with six year lease located in one of 
the best industrial centers of Illinois. 
Manufacturing capacity 10,000 lbs. per 
week. Tony’s Sausage Co., 104 Court 
St., Pekin, Ill. 





Sausage Factory 


Modern sausage factory in Northern Illi- 
nois, brick and concrete construction. Double 
lot, also 6-room house. Capacity 15,000 lbs. 
weekly. Ample cooler space. Business well 
established. Owner must leave on account of 
climate. Price and terms reasonable for quick 
sale. FS-851, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Packing Plant 


Small packing plant 100 miles from 
Grand Coulee Dam in Wenatchee Val- 
ley, State of Washington. Plant in 
operation by owner. Equipped sausage 
kitchen; large coolers. Wonderful op- 
portunity for good packinghouse man. 
Will sell or take in good inside man as 
partner. If interested act at once as 
the busy season is about to start. See 
or write, F. W. Pein, P. O. Box 1228, 
Wenatchee, Wash. 














See Bottom of Page 55 
Opposite for Additional 
Classified Ads 
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BEEF ec PORK « VEAL « LAMB 
CANNED FOODS 
HAMS ec BACON e LARD ¢ SAUSAGE 


We specialize in carlot beef sales l 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 























4 
IJUOW 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO -OMAHA-WICHITA 


























St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
**Deliciously Mjld”’ 
New York Office — 259 W. 14th St. 


REPRESENTATIVES 


M hy & Decker, Boston, Mass. Washington,D.C. 
M. Weinstein Co., Philadelphia, Pa. 4- D- Amiss be mg Md. 





























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
. L. Woodruff W. C. Ford Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108F.St.S.W. 148 State St. 














Philadelphia Scrapple a Specialty 


ohn J.Felin& Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

















Plant Wanted 








Business Opportunities | Business Opportunities 


Ohio Meat Packing Plant | 
| 


Sausage Factory 


For sale or rent, modern sausage factory in 


Rendering Plant Wanted 
Want to buy rendering plant in IIli- 





For sale, packinghouse in Ohio city. Com- | Chicago, Mlinois. Brick and concrete construe- 
’ bad b a. | ago, Ss. i b ° . . . 
Plete line beef, pork, veal. Modern brick plant, | tion. Suitable for government inspection. nols, Indiana, Ohio. Must be in good 
te equipped, complete refrigeration plants. | Equipped with smokehouses, coolers and | Joeation. Please give details. W-840, 
ime farming community. Doing good busi- | freezer. Lot 5,000 sq. ft. Price or rental rea- | 
hess, A-1 reputation. Stand strict investiga- sonable. FS-856, THE NATIONAL PROVI- | THE NATIONAL PROVISIONER, 
tion, The Apple Co. Brokers, Cleveland, Ohio. | SIONER, 407 S. Dearborn St., Chicago, Iu. | 407 S, Dearborn St., Chicago, III. 


Week Ending August 21, 1937 
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UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 


Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 
in, phe ee River NEW YORK CITY Hill hams 


Murray Hill 4-2900 























——————- 





Selected Meat Products { 
IMPORTED FROM 


CASING HOUSE : POLAND 


Bearn. Levit Co.,inc, 


ESTABLICMED 1882 


® . 
MEW YorRK CHICAGO Lonpon = * Send for price list 


BUENOS AIRES HAMBURG WELLINGTON VISLA TRADERS co. Inc. ¢ 


89 Broad Street New York, N. Y. 











John Crampton & Company, Ltd. 


Established 
MANCHESTER, 15 ENGLAND 


The Lending Dates’ Sapty Hous PATENT SEWED CASINGS 


in Great Britain and Ireland Manufactured Under Sol May Methods 


Let Us Sell Your Products in ee 


: of Sewed Sausage Casings 
Great Britain and Ireland 


Offers of Hog Casings Sollelted 


PATENT CASING COMPANY 
Sol G &, Agaa fer Ro Vide Copeation, Chteage 617-23 West 24th Place Chicago, Illinois 
| 


Cc. A. BURNETTE CO. To Sell Your Hog Casings 


———in Great Britain 
CHICAGO, ILL. communicate with 


: STOKES & DALTON, LTD. 
—Commiseion Slaughterers— Leeds 9 ENGLAND 


Hogs—Cattle—Calves FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
We Specialize in Straight } Cable Addrem + - - JAMMETHO SMITH, Londos 

Carloads of Dressed Hogs We are large Buyers all the year 

U. S. GOVT. INSPECTION round of all grades of Hog Casings 


Cable Offers: - - C. I. F. LONDON 


HOG BUNGS—HOG BUNG ENDS—BEEF MIDDLES 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 

















THE RATH PACKING CO. WATERLOO, lowA 


= 
Hunter Packing Company | 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 











Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 


REPRESENTATIVES: | 














| KiNGAN S ‘RELIABLE 


e BACON e LARD e SAUSAGE 
HACANNED MEATS @ OLEOMARGARINE 
CHEESE e BUTTER e EGGS e POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 

















THE P. BRENNAN COMPANY 


UNION STOCK YARDS: CHICAGO, ILLINOIS 


offers you 


STRAIGHT OR MIXED CARS OF 


PORK PRODUCTS 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U. S.A. 


Week Ending August 21, 1937 














ORE 


Main Office and Packing Plant 


Austin, Minnesota 














NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 

4 in these imported 

ar i} canned Hams. 


Try a Case Today 


/AMPOL, 


380 Second Ave., New York, N. Y. 








on Provision Company | 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


bs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON 
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AID Wis RUUSEIRS 


in this issue of 


Provisioner 


. The National Provisioner is a Member Audit Bureau 
@ of Circulations and Associated Business Papers, Inc 


Allbright-Nell Co., The Third Cover 
American Spice Trade Association. . 
Ampol, Inc. 

Anderson, V. D. Company 

Arbogast & Bastian Co 

Armour and Company 


Baker Ice Machine Co. 
Brennan Company, The P 
Burnette Co., C. 


Callahan and Co., A. 

Carbondale Div. Worthington Pump & 
Mchy. Corp. 

Cincinnati Butchers’ Supply Corp.... 

Crampton & Company, Ltd., John... 

Crescent Mfg. Co 

Cudahy Packing Co 


Dexter Folder Co 

Diamond Crystal Salt Company 
Dold Packing Co., Jacob 

Duffey & Son Company, I 


Fairbanks, Morse & Co 
Feaman & Nolan 

Fearn Laboratories, Inc. 
Felin & Co., Inc., John J. 


Griffith Laboratories, The 


Ham Boiler Corporation........... 28 
Hill, C. V. & Co., Inc 

Hinde & Dauch Paper Co 

Hormel & Co., Geo. A 

Pavmeer PACKING CO... oo. ee soci c ewes 57 


Jackle, Geo. H. 

I a ee 50 
James, Frank A 56 
Jamison Cold Storage Door Co...... 24 
Jourdan Process Cooker Co......... 30 


Kahn’s Sons Co., E 

Kalamazoo Vegetable Parchment Co. 
Keating Equipment Co 
Kennett-Murray & Co. 





oS 
id 


A carpenter couldn't build a house without tools, a 
mechanic couldn't repair your car without other 
tools; you can’t operate at maximum efficiency with- 
out some of the equipment, supplies and services of 
the companies included in this list. For these organi- 
zations are the suppliers of your working tools; con- 
cerns which have spent years in developing the best 
kinds available. Study their advertisements when 
they appear to see if new tools wouldn't help you. 





Kingan & Co. 
Knapp & Son, Arthur 
Krey Packing Co 


Layne & Bowler, Inc. .............. 26 
Legg Packing Co., Inc., A. C 

Levi & Co., Inc., Berth 

Lorenz, Lucas L., Ine 


Mayer & Sons Co., H. J 
McMurray, L. H. 
Micro-Westco, Inc. 
Mitts & Merrill 


Niagara Blower Co. ....... ccc cceee 
Oppenheimer & Co., Inc., S 


Patent Casing Company 56 
i he ee eee 24 


Rath Packing Company 57 
Rogers, Inc., F. C 50 


Smith’s Sons Co., John E.. .Second Cover 
Solvay Sales Co 26 
Specialty Mfrs. Sales Co. :......... 50 
Staley, A. E. Mfg. Co First Cover 
Stange Co., Wm. J 

Stedman’s Foundry & Machine Wks.. 
= 8 | 
Stevenson Cold Storage Door Co.... 
Stokes & Dalton, Ltd. 

Swift & Company 


Trane Company 

United Cork Companies............ 25 
United Dressed Beef Co............ 56 
United Steel & Wire Co. 


56 
Al 


Williams Patent Crusher & Pulv. Co. 34 
Wilmington Provision Co. 57 


York Ice Machinery Corp. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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DID YOU GET YOUR COPY OF THIS NEW 
MEASURING FILLER CATALOG? 


In this new book you will find the complete line of ANCO 
Harrington Measuring Fillers fully illustrated and described. 
“BALANCED CEL-U-RATION, an exclusive feature found 
only in ANCO Fillers, is also thoroughly explained. Write for 
your copy and learn how you can accurately and efficiently 
measure and fill your lard or compounds into any size container 
without overweight losses or underweight complaints. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago, I11. 


Please send me one of your No. 44 Harrington Measuring Filler Catalogs. 
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SAUSAGE IS ALWAYS ON DRESS PARA 
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A CRISP ORDER! Column after column of men move for- 


ward in review. No time for buttoning collars now—the 
dress parade is on! 


with their fine quality will enable your product to ma 


favorable impression at all times. This is because Swi 
natural casings are: 
Every day sausage products are passing in review before 


the exac ‘ting eyes of consumers ... being inspected and com- e FREELY HANDLED. 
ared with c ompe ting brands. Here is where sales are made. ew ELL FATI ED. 
How —— it is that your sausage meets with approval @ ACCURATELY GRADED FOR SIZE. 


on this daily dress parade! @ CAREFULLY INSPECTED FOR DEFECTS. 
The uniformity of Swift’s Selected Beef Casings together @ WELL PACKED. 


There is no chance for product not to look its best when stuffed in Swift casings. Ask your local Swift & Company 
representative about our full selection of rounds, weasands, middles, bungs, and bladders. 


SWIFT’S SELECTED BEEF CASING 
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